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Success is defined and measured in many terms; sought 
in every medium. To the candy manufacturer it is defined 
as profit, measured in sales volume and sought through 
the medium of an outstanding, repeat business stimulat- 
ing “taste”! Hard candies, creams, pectins, caramels, 
fondants, bar goods... the success of each is based on 
its flavor. ..and flavor is our specialty! For more than 
156 years, D&O has built its own company prestige upon 
developing and consistently supplying the flavoring oils 
and compounds that have given “the taste of success” 
to many of the nation’s most popular candies. Consult D&O. 
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es are not all alike... 


There are as many different varieties of oranges 
as there are apples. They differ in physical 
appearance, juice character, peel flavor and in 
the many constituents which make up the com- 
ponent parts of the fruit. Many oranges that 
may be comparable in some characteristics may 
differ widely in others and, in some respects, 
one may be three or four times as potent as the 
other. 

That is why Exchange Brand California Oil 
of Orange is the standard the world over for 
orange flavor excellence. You not only get the 
benefit of Exchange experience, technical skills 
and vast fruit resources, but Exchange Brand 
Oil of Orange is made only from California 
oranges with peel oil that is far richer in flavor 









strength and more intense in the aromatic con- 
stituents which are universally accepted as true 
orange flavor. 

The cost of flavor is so small, why risk the 
quality of your product for penny economy? 
Protect its valuable reputation with the consist- 
ent quality and distinctive California feature 
of Exchange Brand Oil of Orange. 


Sunkist Growers 


PRODUCTS DEPARTMENT - ONTARIO, CALIFORNIA ¢ Produced by The Exchange Orange Products Co. - Ontario, California 
Distributed in the U.S. exclusively by 


FRITZSCHE BROTHERS, INC.,76 Ninth Ave., New York 11,N.Y. © DODGE & OLCOTT, INC., 180 Varick St., New York 14, N.Y. 











What better recommendation 
could a flavor have than that it 
is being reordered year after 
year by some of the largest and 
most successful manufacturers 
in the confectionery business? 
That is the recommendation be- 
hind each of the flavoring spe- 
cialties listed herewith for use 
in Summer Pectins, Marshmal] - 
lows and Starch Jellies. Each is 
a flavor of superb quality and 
dependability—ideal for the type 
of confection indicated. There is 
a ready market and good re- 
peat business for flavorful, eye- 
appealing summer confections 
and any one of these econom- 
ical, time-tested flavors will be 
an asset to your assortment. 
Send NOW for test samples of 
any with which you might like 
to experiment. 
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A Textbook on 
Candy Making 


by Alfred E. Leighton 


Here is a textbook where the 
reader can learn the basic 
fundamentals of candy mak- 
ing, the “how” and “why” of 
the various operations in non- 
technical terms. Particular at- 
tention is given to the func- 
tion of raw materials, and 
why each is included in a 
formula. 


Profits Through Cost 
Control for 
Manufacturing 
Confectioners 


by Frank Buese and 
Eric Weissenburger 


This booklet deals with the 
problems of cost control in 
candy plants, including plan- 
ning for profit, controlling 
material costs, labor costs, 
distribution costs and over- 
head costs. The emphasis is 
on planning operations so 
that a profit will be made, 
and in detecting those factors 
which will adversely affect 
profit before they can seri- 
ously cut the planned profit. 








Directory Division 

The Manufacturing Confectioner 
Publishing Company 

418 N. Austin Blvd., Oak Park, Ill. 


Enclosed find my check........ to cover 
the cost of 


() A Textbook on Candy Making 
$6.00 


(C0 Profits Through Cost Control 
$2.00 
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Tue 1955 CANDY BUYER’S DIRECTORY is 
just off the press. In compiling this directory, 
it was found that 50 firms listed in 1954 are 
now either out of business, consolidated with 
other plants, or have ceased manufacturing. 
However, 45 new firms have become eligible 
for listing among the candy manufacturers. The 
single classification with the largest increase in 
manufacturer listings, was bagged candies. 

In recent years new material has been added 
to this directory to increase its value to candy 
buyers. Last year a directory of candy brokers 
was included to give the buyer a local source 
of most candy manufacturers. In this current 
directory a listing of candy importers has been 
included, giving the countries from which each 
importer brings in candy. The information con- 
tained in this complete directory of wholesale 
candy manufacturers is available nowhere else 
in published form. 


Ws: CANNOT pass up mentioning the arrival 
of our copy of “Publication of Speeches and Pro- 
ceedings of the Eighth Production Conference, 
Pennsylvania Manufacturing Confectioners’ As- 
sociation in cooperation with Franklyn & Mar- 
shall College, Lancaster, Pa, April 29th and 30th, 
1954.” 

It would take a man with a great deal of in- 
testinal fortitude to sit down to read these 220 
pages straight through. However, this copy will 
go on to our book shelves and if past experience 
is an indication of future use, this volume will 
be referred to regularly by ourselves and by visi- 
tors to our library. These eight volumes, proceed- 
ings of the past conferences (which take up 6” 
of shelf space) are a compendium of practical 
and technical information such as it not available 
in any other published source. These volumes 
should be required reading for any chemist or 
technologist on his entry into the candy and 
chocolate industry. 


Camp FIRE Girls are apparently first-class 
candy salesmen. We base this statement on a 
newspaper clipping from Seattle, that states that 
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in that city the girls sold 110,000 boxes of choco- 
late covered mints in 1953, 135,000 in 1954, and 
were expecting to sell about 154,000 this year. 
It is reported that this candy is supplied by 
Thompson’s Candy House of Seattle. Thompson’s 
also sells its mints through Camp Fire Girls 
throughout parts of Washington, Oregon, Idaho, 
Montana, and North Dakota. However, they don’t 
have a monopoly in this territory. Brown & Haley 
in Tacoma supply mints for several areas as 
does Vernell’s Buttermints, Inc. Vernell’s goes 
even farther in the field in supplying the girls 
as far east as Vermont, Massachusetts and New 
York. 

At least in the areas mentioned, these sales by 
the Camp Fire Girls are in the month of Feb- 
ruary. Perhaps it would be well for candy manu- 
facturers throughout the country to promote this 
kind of sale in their area to build up volume in 
the post-Christmas slump. 


We: QUOTE below from a report of the Oil- 
seeds and Peanut Research and Marketing Ad- 
visory Committee, under date of January 28, 
1955. 


“A study to determine factors affecting con- 
sumption of peanuts and peanut products has 
been urged by the Oilseeds and Peanut Research 
and Marketing Advisory Committee. The com- 
mittee noted that present peanut consumption 
is lagging behind the increase in population, and 
that there is no dependable or generally accepted 
cause for failure of peanuts to keep abreast of 
the general economic and industrial advance.” 

There may not be a generally accepted cause, 
but there certainly is a dependable and primary 
cause, which is price. We wonder when it will 
become evident to the growers and to the De- 
partment of Agriculture that it actually is pos- 
sible for a raw material to be priced out of its 
market. The above mentioned report emphasizes 
the need for additional fundamental research 
and continued applied research through contracts 
and cooperative agreements. This type of research 
will no doubt increase the market for peanuts 
and peanut oil, particularly for non-food uses. 
However, no amount of research can put a great 
number of additional peanuts in candy at the price 
now prevailing. 
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Confectioner’s Briefs 


E. J. Brach & Sons has sched- 
uled national advertising com- 
bined with intensive point-of- 
sale promotions for the spring 
campaign on their complete line 


of candies. The first six months 
of 1955 will feature Chocolate 
Stars, Miniatures, Chocolate 
Treats and Broxies, with other 
candies shown. There will also 





New Whipping Agent 





replaces 4 to 2 egg white or gelatin to 





CUT COSTS...IMPROVE PRODUCT 


EEBLES’ Dairy-Whip is an 

improved whipping agent 
for confections. It replaces up 
to 50% of the egg white solids 
in standard formulas — great- 
ly reduces total ingredient 
cost. 


Dairy-Whip reduces weep, 
retards corn syrup separation 
and improves texture. Finish- 
ed candies retain desirable 
color and flavor. You get up 
to 50% more shelf life on 
marshmallow cremes, foun- 
tain toppings, mazettas and 
frappe. 

Ripple marshmallow made 
with Dairy-Whip pumps eas- 
ier at low tempera- 
tures and shears more 
readily. In cast marsh- 
mallow formulas, 
Dairy-Whip replaces 
15% to 20% of the 
gelatin to cut ingredi- 
ent costs — making 
creamier, smoother, 
more tender marsh- 
mallows that have 
greater stability in 
storage. 





quality the year around. 

























For Caramels, fudge and taffy, use Peebles’ Sweet Dairy-Whey. Replace 
50% or more of the nonfat milk solids . . . 
costs up to 50%. Extends shelf life because it replaces tough casein 
protein to boost moisture retention. Dairy-Whey meets U.S. Extra 
Grade specifications. It’s spray-dried, non-hygroscopic, uniform high 








can cut dairy ingredient 








Write Technical Service Department for complete information covering 
specific uses. Please specify product. 


WESTERN CONDENSING COMPANY © Appleton, Wisconsin 
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be a series of ads for Brach’s 
two candy bars—Mint Bar and 
the new Bullies. 

These ads will run in Life, 
Look, Collier’s and the Saturday 
Evening Post. In addition, three 
store -distributed magazines 
with national circulation will be 
used: Better Living, Every- 
woman’s and Family Circle. 

Harder E. Ullan, well known 
candy maker of the Pacific 
Northwest and proprietor of 
Ullan’s Sweet Shop in Salem, 
Oregon, died recently. 

The N. T. Gates Company, de- 
signers and suppliers of food 
packaging materials, has moved 
its offices from its former lo- 
cation in Philadelphia to 6845 
Westfield Ave., Camden, N. J. 

Richard D. Webb has been 
appointed Treasurer of W. J. 
Bush & Company, Inc. He suc- 
ceeds his father, the late Rich- 
ard Righton Webb, with whom 
he was closely associated in the 
conduct of the business during 
the past five years. Mr. Webb is 
a great-grandson of the founder 
of W. J. Bush & Company, Inc., 
established in London, England, 
in 1851. 


Dr. Howard S. Paine, chief of 
the United States Department 
of Agriculture Carbohydrates 
Division for 25 years, died re- 
cently. 

Dr. Paine worked as a re- 
search chemist for Refined 
Syrups and Sugars, Inc., of 
Yonkers from 1944 to his retire- 
ment in July of this year. Since 
1946 he had been a vice-presi- 
dent in charge of research de- 
velopment. 

While at the Department of 
Agriculture, Dr. Paine did a 
great deal of basic research on 
candy. Much of his research 
was published in The MANU- 
FACTURING CONFECTIONER 
in the 1920’s. 


THE MANUFACTURING CONFECTIONER 
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Leaf Brands, Inc., has added 20,000 square feet 
of manufacturing area by extending their second 
floor over part of their one-story building. This 
new addition will allow expansion of some de- 
partments and consolidation of manufacturing 
facilities. 


Clifford Clay, formerly associated with Stephen 
F. Whitman & Son, has left that firm and is act- 
ing as consultant for candy manufacturers. 


Michigan Tobacco and Candy Distributors As- 
sociation elected the following slate of officers to 
serve during 1955: President. Hugh Howes, 
Howes Shoemaker Company ; Vice-Presidents, An- 
thony Fox, Michigan Cigar Co., Sam Harvith, Wol- 
verine Cigar Co., Paul Leven, L & L Tobacco Co.; 
Secretary-Treasurer, Paul Ghinelli, Capital Vend- 
ing Co.; Executive Secretary, Michael R. Spani- 
olo, Lansing, Michigan. 


Louis Newman, an executive of Gold Medal 
Candy Company, died recently at 70. Mr. New- 
man had been with this firm for over 20 years 
and was the uncle of Mr. Victor Bonomo, the 
firm’s president. Mr. Newman is the father of 
Len Newman, a confectionery broker in New 
York City, and of John Newman, plant super- 
intendent of the Blue Ribbon Ice Cream Co. of 
Brooklyn. 


Herbert L. Bebar, formerly Vice President and 
General Manager of Wallace & Company, has 
been appointed President of that firm. Mr. Bebar 
has been associated with Wallace & Company 
since 1944 and succeeds Charles L. Payne who 
retired on February Ist after 41 years of service. 


W. J. Powers has been promoted to sales man- 
ager of the Thomas D. Richardson Company of 
Philadelphia. 


Harold G. Kazanjian has been elected execu- 
tive vice-president of Peter Paul, Inc. F. E. End- 
riss replaces Mr. Kazanjian as treasurer. 


Lloyd W. Bowie, sales manager of the Ernest 
E. Johnson Company, Inc. of Davenport, Iowa, 
has been named the outstanding sales executive 
of Davenport in 1954 by the Davenport Chamber 
of Commerce. The Ernest E. Johnson Company 
manufactures cough drops and Horehound Candy 
Drops. 


Mr. Elwin O. Blomquist and Mr. Edward M. 
Kerwin have been elected Senior Vice-Presidents 
of the E. J. Brach & Sons Company. They were 
both previously vice-presidents. 


Preston Farley, president of the Farley Mfg. 


Co., of Skokie, Ill., has been elected president of 
the Skokie Valley Industrial Association. 
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Bill Rothstein, who has been associated with 
the Crescent Nut and Chocolate Company for the 
past 20 years, has been appointed a director and 
general sales manager of that firm. 


Guittard Chocolate Co. has purchased 16 acres 
in the new Millsdale Industrial Park at Burlin- 
game near San Francisco, Calif. Plans are to 
begin construction of a new factory very soon. It 
is reported that the capacity of the new plant 
will be 50% greater than the company’s present 
factory. The move was required because of the 
location of a new State freeway near the old 
Guittard plant. 


Everett J. Stalter, a production executive of 
Louis Sherry, Inc., Long Island City, New York, 
has purchased the Marian Margaret Ice Cream 
Stores, Inc., of Cortland, New York. The Marian 
Margaret firm is a manufacturing retailer and 
wholesaler with outlets in Cortland, Syracuse and 
Auburn, New York. The firm also makes candy 
which is sold through their own outlets. 


Mr. J. E. Sellers has been appointed to the ex- 
ecutive staff of White Stokes Company in the 
capacity of technical adviser. He will act as a 
technical adviser on various candy problems 
within the plant, and will demonstrate the use 
of White Stokes products in customer’s plants. 
Mr. Sellers has a background of over 35 years’ 
experience in candy production in various well- 
known plants across the country. 


Russell McPhail, President of Sierra Candy 
Company, announced that the Board of Directors 
of that firm had appropriated $500,000 to cove: 
the cost of installation of a “complete automation 
candy factory” at their present location in San 
Francisco. It is claimed that the new equipment 
will allow a three-fold increase in production with- 
out any increase in personnel. 


Charles M. Balkcom has been appointed Chief 
Chemist in charge of quality control and new 
product development at Norris Candy Company. 
Mr. Balkcom has had previous experience in re- 
search and quality control work. 


It has been reported that Thos. D. Richardson 
Company has purchased and is converting a build- 
ing in Ponchatoula, La. into a candy factory which 
will service 13 Southern and Western States. 
This plant will produce approximately the same 
line as is manufactured at this company’s Phila- 
delphia plant. 


Hamilton Copper & Brass Works has announced 
the acquisition of the A. Berry Copper Works, 
Inc. of New York City. All production and sales 
facilities of A. Berry have been transferred to 
the Cincinnati plant of Hamilton. 


(Continued on page 53) 
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COLOR HARD CANDY 
QUICKLY! 
ACCURATELY! 
ECONOMICALLY! 


ATLAS. seir-measurine 












CERTIFIED COLOR CUBES 


quick iy! Atlas Self-Measuring Color Cubes are the fast, easy, 
fool-proof way for anyone to color a hard candy batch of any 
size. Atlas Color Cubes are readily and fully soluble in hard 
candy. Just use 1 cube to color a 35 lb. batch. 


ACCURATELY! The patented* self-measuring feature of Atlas 
Color Cubes guarantees dependable color uniformity in every 
batch. In a 1 Ib. box, each of the 8 2-o0z. squares is precision- 
scored to form 16 color cubes per square. They break off easily 
and exactly, assuring accurate color control every time. 


ECONOMICALLY! Atlas Color Cubes save you time and money. 
No waste —no muss — no time lost preparing pastes—and every- 
thing, even hands, are kept clean. And just 1 Ib. will efficiently 
color approximately 4,500 lbs. of hard candy. 


Want proof ATLAS Certified Color Cubes are best for your needs? 
Try a box...if not entirely satisfactory return the unused 
portion for full credit. 


ANOTHER COLORING "FIRST" FROM THE FIRST PRODUCERS OF CERTIFIED COLORS 


OHRGSGTANMM ¢ COMPANY Enc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 + 11-13 E. ILLINOIS ST., CHICAGO 11 + 2632 E.54 ST., HUNTINGTON PK.,, CALIF. 


BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD * PATENT NO. 1388174 
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The difference between profit and loss is 
usually a very narrow spread in this indus- 
try. The economic recovery and use of scrap 
can be a substantial part of this spread. This 
article deals with such a recovery in use at 
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F & F Laboratories. 


Scrap Recovery at F & F Laboratories 


by Dr. A. B. CRAMER, chief chemist, F & F Laboratories 


Tre scrap recovery system described herein is 
in operation at F & F Laboratories of Chicago. The 
only scrap candy that is run through this recovery 
system is hard candy, of a wide variety of colors 
and flavors. 

Certain general considerations should be given 
emphasis in the discussion of scrap in any recovery 
processes. 

First and most obvious, the process must be suited 
to the scrap and the product in which it is used. 
This is to say that, essentially, it will be rare that 
any one process can be transferred in detail from 
one plant for use in another. 

Secondly, it is well always to keep in mind that 
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it is sales and not production convenience which 
determines the variations from day to day of pro- 
duction and hence, the type of scrap available. The 
recovery process must be designed with these varia- 
tions in mind. As an example of this, there may 
be daily fluctuations in the relative demand for 
non-acid flavors, such as peppermint or root beer, 
as against acid types, such as the citrus flavors. This 
will mean that the recovery process must be de- 
signed to use scrap of widely varying acidity and 
still yield a uniform finished product. 

As almost anything that is done to sugar in solu- 
tion is going to alter it, a variation in the acidity 
of the scrap will cause wide fluctuations in the com- 
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These stainless steel jacketed 
kettles are used for dissolving the 
scrap. Carbon and filter aid are add- 
ed and the mixture held to allow it 
to work. A meter is used to provide 
an accurate solids-to-water ratio. 


position and properties of the recovery syrup unless 
special precautions, are taken. It is readily realized 
that, for simplicity, of operation in any plant process, 
the ideal process, wauld be one in which the scrap 
is dissolved in waterto a certain concentration and 
returned as such into. Production. Unfortunately, 
the simplicity of sucHas.operation would be more 
than offset by the compléity of problems which re- 
sult from a constantly varying finished product. To 
avoid such complications, the recovery process must 
involve the use of at least moderately close control 
of concentrations, temperatures, time and pH of 
processing. 

Underlying this point is the fact that all recovery 
syrups are designed for use in some cooking process. 
This being the case, variations in the finished candy 
will arise, not only directly from variations in the 
recovery syrup, but also from the changes which 
fluctuations in pH will work on virgin sugar used in 
the cooking process. ‘The sum of these changes may 
well be a large multiple of that due to the relatively 
minor fluctuations in the sugar make up of the re- 
covery syrup. This affect of pH, magnified by ele- 
vated temperature and prolonged processing, is of 
such importance as to be a determining factor in 
the process design. 

Because of the variations in scrap acidity referred 
to above, it is futile to hope for any consistency in 
pH in syrups made from day to day by simple so- 
lution of the scrap. Even were it decided to neu- 
tralize or standardize the pH early in the melting 
process, the mere variations in time taken to get 
the scrap into solution would be sufficient to cause 
appreciable differences in the degree of inversion. 
Partial inversion with any degree of consistency is 
extremely difficult to achieve where such large fluc- 
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Photos by William Schlossberg 


tuations in other factors are involved. For this rea- 
son, the simplest procedure is to set up a process 
in which the sugar present in the scrap will be com- 
pletely or at least well over 90% inverted. In this 
way, a syrup of acceptable uniformity may be ob- 
tained with relatively little difficulty. 

In our plant, the method of recovefy consists, es- 
sentially, of a melting or solutiow process, followed 
by decolorization, filtration, in¢érsion, dilution with 
corn syrup and fihal adjustment of pH and concen- 
tration. 

These features present only a bare outline of the 
process. There are many details that go into mak- 
ing it a smooth practical production routine. Not 
because it is the only method, or seven the best 
method, but merely as an illustration, a method based 
on our own process will be described here. 


Description of Process 


In this process, the scrap is used as fresh as possi- 
ble. This is desirable, from a sanitation viewpoint, 
as there is always difficulty in maintaining proper 
sanitation with scrap left standing for long periods. 
In addition, any scrap allowed to stand unprotected 
from atmospheric changes, as is usually the case with 
scrap, will pick up moisture. The results, depend- 
ing on the climatic variations through which the 
scrap has passed, will be either a wet sticky mass 
or a hard rock-like agglomerate. Material in this 
condition presents obvious difficulties in handling. 

The first step in processing consists of a careful 
weighing of the candy into the kettle and an equally 
careful metering of water. The ratio of solids to 
water should be carefully selected and, once set, 
the formulation should be rigidly maintained. This 
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To maintain color 
and consistency 
you can 


depend on... 
GLOBE AND REX 


Corn SYTUPS : 















Each time you cook with Rex or Globe, you get 
the color and consistency you want in your candy 
... whether your formula calls for a high, regular 
or low conversion syrup. 

Highly resistant to color changes at high tem- 
peratures, Globe and Rex are given exhaustive 
tests to bring you the most dependable syrups 
on the market. 

Whatever your production problems may be or 
whatever special type of syrup your formula may 
call for, one of the many types of Globe or Rex 








brand corn syrups can help you make a better 
product. Let our field expert show you how 
to balance formulas and control results with 


Globe or Rex. 


CORN PRODUCTS REFINING COMPANY 
17 Battery Place, New York 4, N. Y. 


>. A 
“Sau 
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This horizontal filter clarifies the 
syrup from the dissolving kettles 
and sends it on to the inverting tank. 
Syrup from this filter is returned to 
the dissolving kettles until it runs 
clear. In the background is the invert- 
corn syrup holding tank where the 
syrup is held until needed in manu- 
facturing. A sterilizing lamp is 
mounted on the tank to prevent fer- 
mentation. 


is not to say that only one formula should be used, 
although this is highly desirable, but that a given 
formula or set of formulas should be set up and 
variations from the one selected for the occasion 
should not be countenanced. 


We have selected as our main formulation, a ratio 
of 2 parts of scrap solids to one of water, by weight. 
Only on rare occasions in hard candy processing is 
it necessary to take the moisture content of the candy 
into consideration. However, where marshmallow or 
gums are involved, such considerations should defi- 
nitely enter into the picture. The formula should be 
set up on a basis of a ratio of solids to water, rather 
than of gross weight to water. 


Solution Temperature 


The temperature at which the scrap is dissolved 
is of importance from a practical viewpoint. Too 
high an initial temperature will partially soften the 
scrap, causing agglomeration into a solid mass. When 
this happens, the agitator may become embedded and 
it may take hours, if not days, before complete so- 
lution occurs. Naturally, if the temperature is too 
low, solution rate will be slow. For our purposes, 
we have found that a holding temperature of about 
130° F, accompanied by vigorous mechanical agita- 
tion, to be just about right. 

When solution is complete, the temperature is 
raised to 170° and carbon and filter aid, according 
to requirements (about 3% of carbon and 4% filter 
aid based on solution solids) is added. The solu- 
tion is held at this temperation for thirty minutes be- 
fore filtering. A two way valve on the discharge 
line of the filter is desirable as a means of return- 
ing the filtrate to the meltering kettle until it is clear. 
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The solution, when discharging clear, is directed to a 
second kettle for inversion. 


Inversion 


The inversion kettle should have an acid-proof lin- 
ing, either of vitreous enamel or one of the newer 
acid-proof plastic coatings. It also should be 
equipped with an efficient agitator and a dial ther- 
mometer. For most efficient operation, water and 
corn syrup should be piped to it with valves and 
meters, conveniently located near the inlets at the 
kettle mouth. 

When the decolorized syrup batch is in the kettle, 
hydrochloric acid in the amount of 0.03% by weight 
of the syrup is added to the batch. The acid used 
is standard concentrated (35-36%) C.P. or U.S.P. hy- 
drochloric acid. It is important that Technical Grade 
not be used, as this grade may have impurities that 
make it unfit for use in foods. After adding this 
acid, the temperature is raised as rapidly as possible 
to 180-190° F and held there for 45 minutes. Corn 
syrup, according to predetermined formulation, is run 
in immediately at the conclusion of the 45 minute 
inversion period. Adding the corn syrup at this 
point insures rapid easy mixing. It also serves to 
cool the mixture more readily. The latter point is 
of importance, as prolonged standing at higher tem- 
peratures will result in a dark discolored syrup. 

After the addition and thorough mixing of the 
corn syrup, the pH is adjusted with a 15% sodium 
hydroxide solution to whatever may be the require- 
ments of the production operation. A note of cau- 
tion at this point is in order. Both concentrated 
hydrochloric acid and sodium hydroxide are danger- 
ous chemicals and merit careful handling. The oper- 
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Staleys 


More hands reach for candy made with Sweetose 


Sweetose syrup helps make better tasting, 
better looking candy that stays fresher longer 


Candy packed with buy appeal! That’s the kind you make with Sweetose, Staley’s 
enzyme-converted corn syrup. Sweetose, high in sugar, low in dextrin content, 
is refined to add the-qualities you desire to your candies . . . better taste, better 
appearance, better texture, with just-right moisture retention for candy that 
stays tender and fresh. Light bodied Sweetose is easier to handle, cooks quickly, 
and whips up faster... adds pure goodness to your confections. Yet with all 
these advantages, Sweetose is so economical to use. See your Staley representa- 
tive now, or write today for more information. 


gevecetose 





a. xn OU + 
A. E. Staley Manufacturing Company, Decatur, Illinois 
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BETTER PRODUCTS FOR BETTER CANDY 


uf A 


BULK SWEETENER HANDLING 
SPEEDS PRODUCTION, CUTS COSTS 


ELEMENTS OF 
BULK HANDLING OF SWEETOSE 












meTeR y 
SECOND FLOOR 


Fist FLOOR 


coven STORAGE TANK 


pune BASEMENT LEVEL 


Sweetose Syrup, piped directly from 
your storage tanks, travels in a closed, 
sanitary system. A meter measures just 
the right amount of sweetener, then 
stops the flow automatically. This auto- 
matic handling system stops ‘‘man- 
handling” of sweeteners, improves qual- 
ity control, cuts costs. See about auto- 
matic handling in your plant now. 











OTHER CONFECTIONER’S PRODUCTS 


Regular, Intermediate Corn Syrups 
Sta-Sol® Lecithin 
Confectioner’s Starches 
Corn and Soybean Oils 
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ator should always wear safety goggles when 
handling these chemicals. Familiarity breeds con- 
tempt, and also carelessness. After some experience 
with these reagents, there will be a tendency of the 
operator to neglect the use of goggles. It is just at 
this point of initial familiarity that they are most 
needed. Absolutely no deviation from the rules re- 
garding their use ‘should be permitted. Some ex- 
planation is in order regarding the choice of sodium 
hydroxide. Its use was based on the premise that 
the sodium ion is the most desirable in the finished 
syrup, and it was discovered that sodium bicarbonate 
was unsatisfactory because of its tendency to foam. 


Selection of pH 


It is difficult to generalize about the pH which 
should be selected for the finished syrup. It will 
necessarily vary with the type of cook and product 
in which it will be used. Probably, it would be 
safe to set the limits between 4 and 5.5. Whichever 
point is selected, it should be adhered to within 0.15. 
By this is meant that if, for instance, a pH of 4.5 
is chosen, then no batch should go below 4.35 nor 
above 4.65. Under any circumstances, the batch 
should be well on the acid side. If on the alkaline 
side or even at neutrality, there will be a strong 
tendency to darken and ‘discolor and, at ordinary 
cooking temperatures, this discoloration is greatly in- 
tensified. Of course, acidity must also be strictly 
limited or an abnormally high reducing sugar con- 
tent will mar the processing and quality of the fin- 
ished candy. 

The pH should, therefore, be selected only after 
careful consideration of these factors. When the pH 
has been adjusted, water is added to make up for 
vapor lost during the process. As the process is such 
that a predetermined amount of dry solids are used, 
readjusting the concentration of solids with water is 
relatively simple. It is usually posible, by means of 
a mark on the interior kettle wall or by use of a 
measuring stick, to finish the batch by addition of 
water to the indicated point. Alternatively, and this 
procedure is also useful as a cross check, a refrac- 
tometer and a set of precalculated tables may be 
used for the same purpose; that is, to determine solids 
content of the solution and the amount of make-up 
water needed to achieve the desired concenrtation. 


Flavor Elimination 


The loss of water vapor referred to above is an 
integral part of this process. Generally, the carbon, 
although highly effective in removing color, has only 
a mild deflavoring effect. It is our experience that 
removal of flavor is highly dependent on the escape 
of water vapor and steam and, therefore, provision 
should be made for removing the steam by means 
of ducts. We have found that if necessary, where 
undesirable flavor levels are involved, vigorous agi- 
tation of the solution with steam which is permitted 
ready escape, is highly effective. This procedure 
should be carried out in the melting kettle just be- 
fore addition of the carbon. However, we have rare- 
ly found this precaution necessary. In most cases, 
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This steam jacketed, glass lined tank is used for in- 
verting the sugar syrup. After inversion takes place, 
corn syrup is metered in and mixed to cool the syrup, 
and water is added to make up for that lost in process. 


the small amount of flavor residual in the finished 
syrup becomes imperceptible when diluted out with 
the other ingredients in the production of the finished 
candy. 

Color Problem 


The removing of color is another problem that 
is often over-emphasized. We have found that it is 
not necessary to get a water-white syrup. If the 
color is quite light at. the time it leaves the filter, 
it is usually satisfactory. The intensity of the color 
is reduced when the corn syrup is added in the dilut- 
ing process. This invert-corn syrup mixture is then 
just a minor proportion of the cook formula, which: 
again dilutes the color. Finally, when color is added 
for the finished candy, any color in the original scrap 
syrup is completely jost, and is undetectable. Of all 
the colors, red is the most difficult to remove. Even 
this color, however, presents no great problem. 

This finished recovery syrup, invert and corn syrup, 
is usually diverted to holding tanks, from where it 
is pumped through meters to the cooking kettles. 
However, valves on the lines allows the removal of 
syrup from the recovery line directly to the cooking 
room. 

Again, it should be emphasized that each plant, 
having it’s own peculiar problems and production 
methods, must alter and adapt the recovery process 
to suit it’s own needs. Where the manufacturer does 
not employ a chemist, it would probably be well 
worth his while to call in the services of a local 
consultant chemist. The problems involved are not 
complex and the cost of a good consultant will be 
more than compensated for by the savings inherent 
in a well planned scrap recovery program. 
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Helpful Books for Candy Plant Executives 





Choice Confections 
by Walter Richmond 


This new book contains 365 formulas for making 
two batch sizes, one for hand work and one for 
machine work. There are instructions for each 
batch, with suggestions as to the methods of 
coloring and flavoring for variety. A glossary is 
included, both of candy and chemical terms. All 
of the formulas are cross indexed, and a complete 
chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author's 
work “Modern Methods of Candy Scrap Re- 
covery” published in 1943. A considerable amount 
of information has been collected since that time 
on methods and techniques of salvaging scrap 
candy. This booklet covers all types of candy, and 
gives many practical and economical ways of con- 
verting scrap candy into a useful form for re-use. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” 
and “why” of the various operations in non- 
technical terms. Particular attention is given to 
the function of raw materials, and why each is 
included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1955 Edition 


The Candy Buyers’ Directory is an alphabetical 
and classified directory of wholesale candy manu- 
facturers giving information on what type of candy 
is made by each firm, and in some cases the type 
of packaging used. The Directory of Candy Brokers 
is a geographical listing of over 600 candy brokers 
giving the accounts that they handle, the territory 
covered and the number of salesmen. This direc- 
tory should be on the desk of every salesmanager 
as a reference guide. The information contained in 
these directories is not available in any other 
published material. 


Book Department 
(_] How to Salvage Scrap Candy The Manufacturing Confectioner 
$2.00 Publishing Company PE, caters siownagseiiins 
418 N. Austin Blvd. 
[_] Choice Confections Oak Park, Illinois 
$10.00 Gentlemen: 
Enclosed is my check for $.......... to cover the cost of the books 
0 A Textbook on Candy Making I have checked at the left. 
$6.00 EET ener ene y epm eT Fae OEE RR ISS nr ON 
C7] The Candy Buyer's Directory and Firm a a a a 
The Directory of Candy Brokers SEE “60 54h 00504 05400 60n>s sepgubaneeuemaewsceuisesjanese >< 
$4.50 DCGek ii baeordaiNiieeee et Zone ...... 6s 8bcbstbewue 
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: HOHBERGER’S 
is 
e HARD CANDY COOKER 
ical 
nu- 500 to 2000 Ibs. per hour 
ndy | 
ype 
ont POSITIVE PISTON SUGAR PUMP 
“et Individually motorized for accurate control of sugar flow through cooking coils. A 
ory mechanical linkage—no belts to slip and vary flow rate. 
rec- 
ger SPLIT-SECOND HYDRAULIC LIFT 
1 in A self-contained oil hydraulic unit with a smooth and speedy response. 
aor TWO-STAGE ROTARY VACUUM PUMP 
An efficient, economical vacuum using a minimum of water, a low-horsepower motor. 
No steam required. 
sing “FINAL-COOK” TEMPERATURE INDICATOR 
Thermocoupie located in discharge of cooking coil, enabling operator to always know 
quality of sugar. 
SIGHT GLASSES 
Sugar can be observed under vacuum—also quantity of sugar in receiving kettle. 
| FLEXIBILITY 
k ' Simple adjustments to sugar pump and steam control vary rate of production. Com- 
omen bined with “final cook” temperature, there is no guesswork. 
HOHBERGER MANUFACTURING COMPANY 
: Chicago, Illinois 
Representative: 
John Shef{man, Inc. 152 West 42nd Street, New York 36, N. Y. 
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Industry-Proven 


CHOCOLATE HANDLING EQUIPMENT 
: ia 














§ THE COOLING TUBE 


For liquid coatings and syrups. Cools, 
conditions, and pumps coatings and 
syrups to points of usage within ten 
minutes from start-up, automatically. 
Two models, 2000 pounds and 4000 
pounds per hour. 


THE CONDITIONER => 


For block coatings. Melts, cools, 
conditions, and pumps coatings to 
points of usage within ten minutes 
from start-up, automatically. Two 
models, 450 pounds and 1000 
pounds per hour. 























| 


Capacities from 500 to 10,000 pounds. Sani- 
tary design, removable paddles, enclosed 
bearings. Rugged, welded-steel construction, 
and water jacketed throughout. 


PORTABLE TANK TRUCKS 


Extra chocolate-handling flexibility. Trans- 
ports up to 1200 pounds of liquid coatings 
at a time, easily and quickly. Self- 
contained pump handles coatings into and 
out of truck. 





For chocolate, icing, and syrup handling sys- 
tems. Long-life rotors and efficient packing 
seals. Water-jacketed bodies. Wide range of 
models and capacities to handle up to 10,000 
pounds per hour. 


You can rely on tested and proven Greer handling equip- 
ment. It is engineered to give complete satisfaction. 
Prompt delivery — some items available from stock. 
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Precise, automatic control 
insures proper 
temperatures and uniform 
quality in this VOTATOR 
installation at New 
England Confectionery Co. 


You'll improve your product—cut costs too— 
Glades. CONTINUOUS PROCESSING APPARATUS 


with 




















go CONTINUOUS PROCESSING, you get precise, automatic control 
of critical cooking and cooling temperatures, and moisture content. USE EFFICIENT 
Result: your product has greater uniformity, better quality and longer 
shelf life. VOTATOR CONTINUOUS 
This installation of VOTATOR* Continuous Processing Apparatus cooks PROCESSING APPARATUS 
starch slurries in a completely enclosed system under pressure at 285° F, FOR 
then cools to 210°F. Processing time is under 5 minutes— compared to Starch Jellies 
' 45 minutes with batch methods. Faster processing and automatic operation Gum Drops 
Z reduce labor requirements—cut processing costs while improving quality! Marshmallow 
; Investigate VOTATOR Continuous Processing Apparatus for cooking, Chocolate Tempering 
cooling, or other processing of your confectionery products. Write The Fondants 
Girdler Company, Votator Division, 224 East Broadway, Louisville 1, Ky. 


*VOTATOR Trade-Mark Reg. U.S. Pat. Off, 


the GIRDLER Company, 


A DIVISION OF NATIONAL CYLINDER GAS COMPANY 
LOUISVILLE 1, KENTUCKY 
VOTATOR DIVISION: New York, Atlanta, Chicago, San Francisco 
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IMPROVE CANDY PRODUCTION 





with 
"HELIOS HIGH CAPACITY 
CHOCOLATE ENROBER 
AND AUTOMATIC FEED UNIT 

















he Helios Enrober is a high capacity chocolate coating machine. With the 

Automatic Feed Unit it comprises a labor-saving combination of considerable 
magnitude. Resulting output volume and improvement in quality offer oppor- 
tunities for substantial increases in profit. 


The Automatic Feed Unit is especially noteworthy in this set-up. In operation the 
centers are placed into the intake hopper, where an endless belt moves them 
through chutes to the distribution rods. From the distribution rods they are set up 
in rows and placed on the feed belt in such a manner that each center is automatic- 
ally set on its bottom, thus eliminating the labor formerly required to perform this 
function by hand. 


Only one operator is required for this unit. Centers of all shapes and sizes may be 
run on the Feeder by virtue of two variable drives; one each for the transport belt, 
and the distribution rods. 


The Automatic Feed Unit may be used in combination with all enrobers. 


Send for additional information. 


Taam J. M. LEHMANN COMPANY, Inc. 


MAIN OFFICE AND FACTORY: 546 NEW YORK AVE., LYNDHURST, N. J. 
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gee Mogul order: 
yo received in December 


1 Mogul sold to New York concern, now 
operating 3 Moguls. 


1 Mogul sold to Pennsylvania con. 
» cern, now operating 3 Moguls. 


1 Mogul sold to Pennsylvania 
concern. This company is start- 
ing the right way to produce 
high production, high qual- 
ity starch deposited 

goods. 


For reference, the 
names of these 
-firms will be 


ALL-NEW ' given on re- 


quest. 


= ~~  AL-STEEL Ask them 
| Am OMEAVY-DUTY ™ 


s “National MOGUL MODEL M-100 y 


e Proven dependability. 


e Mogul is constructed to withstand the rugged operation and hard usage of day 
in day out performance. 


e Precision built to the highest engineering standards. 


> Immediate e Operates at higher speeds, smoothly and with better quality 
deliveries. moulding than any other machine on the market today! 


: e New Harmonic Motion Tray Travel device / 
» Apply liberal trade- insures smooth transfer of moulding boards from r 
in allowance to your Printer to Depositor. Assures perfect moulding 


aad ar tn aL 











and less scrap. 
new M-100 Mogul ell e The newly constructed “Thoro- 


chase. clean” and Quick Removable 


- 17 trays per 
Sieve is smoother operat- ys p 
Old removal and new eninge pe . 
. g and cieans cen ° 

installation made over ters clean. minute on cream 


any week-end period. No 


Panna ay goods with 5 deposits 
production time loss. 


of a double pump bar per 
Time payments can be ar- 
ranged if desired under ’ ; 
our “pay as you save” minute at the Depositor, running 


purchase plan. ; ‘ smooth as silk, with absolutely NO 


sect Yow! om ' vibration or jerking! This is why 


tite TODAY aM the discerning and successful 


tray—making 85 deposits per 





or Complete ane: a manufacturer installs M-100 
etails cee His. Moguls and KEEPS BUYING 
os Awe, ‘ THEM. 


NEW YORK 12, N.Y. 


rae 


File ey 


: 


Now is THE TIME To BUY! 





The gum base is mixed in these stainless steel kettles, The worker shown is directing a traveling sugar hop- 


and then set out to cool. About ten ingredients are mixed per. This hopper is fed from pulverizing machines, and 
to provide the texture that Gum Products have found weighs out a batch precisely. It then travels to a posi- 
most appealing to the kids. tion over one of the mixers for dumping. 
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Ball Gum Manufacturing 
at Gum Products, Inc. 


by STANLEY E. ALLURED, editor 


This firm makes just one product, ball 
gum. This specialization has enabled the 
company to concentrate all of its re- 
sources on manufacturing efficiently and 
marketing effectively. The result of this 
concentration of effort has been a com- 
manding lead in the sales of this product, 
and a real loyalty to the company among 
wholesalers, retailers and customers to 
the brand “Jaw Teasers.” 
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This machine takes the finished gum from the mixers 
and feeds it to rollers and cutters. The gum comes from 
the machine in loaves which travel on a _ multi-pass 
cooler and then to the extruding machine. 


‘Two things have put Gum Products on top of 
the candy coated bubble gum ball business. First 
is a modern and highly efficient plant that turns 
out a quality product. The second is an unusual 
amount of imaginative sales promotion. 

Wellington M. Cramer got into the gum business 
in 1939 when he bought the bankrupt International 
Chewing Gum Corporation of Cambridge, Mass. 
One year later he changed its name to Gum Products, 
Inc. When Cramer took the firm over, they were 
in the business of making stick type bubble gum. 
This type of business was continued, with the use 
of all types of premiums such as trading cards, etc. 
It wasn’t until the firm was moved to East Boston 
in 1942 that ball gum was first manufactured. 

In the years that followed, the product was de- 
veloped and improved, and sales methods were tried 
and tested. There was also two unfortunate forays 
into the candy business, notably through the purchase 
of Hawley and Hoops. 

The major piece of sales promotion that keeps 
this firm pushing ahead in sales is the J-T vendor. 
This remarkable plastic machine is the brain child 
of Wellington M. Cramer, president of Gum Prod- 
ucts. While at first, this vendor provided Cramer 
with a full quota of headaches and problems, it has 
fastened his hgld on the big ball bubble gum busi- 
ness to the extent that his firm is by far the largest 
manufacturer and supplier. 

The extent of his coup with the machine is seen 
from the fact that this little plastic machine put 
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The extruding machine converts the cooled loaves into 
an endless belt of gum. The belt is dusted with powdered 
sugar, and then sized twice into the width appropriate 
for the cutting and shaping machines. 


the ordinary candy jobber into the vending busi- 
ness, allowing him to compete with the vending oper- 
ators, and in fact, largely eliminating the vending 
operators in the candy store field. 

The J-T vendor was introduced in 1950. The 
unit was designed by Cramer and manufactured in 
a Boston plastics factory. The first shipment of 
machines was very disappointing, and redesigning 
had to be done. After two more very poor experi- 
ences with this machine, Cramer decided to buy 
the parts and assemble it in his own factory. From 
that time on, the vendor was a success, and tens 
of thousands are in use throughout this country and 
abroad. 

The vendor itself is given away with purchases 
of gum as a premium, and can either be sold to 
the retailer, given to him, or placed on location and 
remain the property of the jobber. The problem 
of refiills of gum is handled in two ways. Brand- 
ing each piece of gum is credited by Cramer with 
building a brand loyalty among retailers and custo- 
mers that the competition finds hard to break. He 
claims that the amount of brand loyalty of children 
is amazing. The use of premiums to the retailer 
and wholesaler and contests for customers combine 
to keep their loyalty high. One premium for re- 
tailers that seems to be unusually affective is book 
jackets for school books. The front of this jacket 
is printed for the students school, name and ad- 
dress, etc. The back describes the J-T vendor and 
a contest by Gum Products. 
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The JENSEN moulding line 9 cc show 
. are installed all over ball 
the world: ’ 
will do it for you! ° being 
y e Argentine Italy being 
* Australia Mexico N mere 
With the JENSEN installations, continuous automatic chocolate moulding * Belgium New Zealand ee 
has been developed into perfection. In a closed circuit all the various & ane i 
operations required are carried out fully automatically from the moment & Saieasii i 
fresh chocolate is supplied to the hopper till the finished goods — exact Denmark South Africa 
in weight and of perfect gloss - emerge at the packing-end to be slid e Egypt Spain 
direct to the wrapping machines - untouched by human hand. e England Sweden 
Finland Switzerland 
Installations for solid bars e himee ena 
articles with liquid or soft filling * Germany U.S.A. 
holiow figures * Holland Venezuela 
or combination machines * Ireland 
The JENSEN does any moulding job, f. inst. e 
bars with whole nuts, almonds etc. e 
buds, pastils, nd Please write 
couverture blocks, e for particulars stating 
inserted biscuit articles, * your requirements 
multi centre variety blocks a 
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This cutting machine converts the belt of gum into pencils 
for the ball machine. The belt is first cut into strips, which are 
then cut to length. A unique turn changes the direction of 
these “pencils” so as to enter the ball machine crosswise. 
The ball machine is shown on the upper right. The pencils of 
gum fall into the first set of sizing rollers, and immediately 
into a second set. The balls then go through a sizing machine 
that rejects off size or shape balls and sends them back to 
the extruder. Perfect balls are collected in trays and stored 
in a cold room until needed in the pan department. A small 
portion of the pan room is shown below. The balls are grossed 
in one room, colored in another, and polished in still another. 
The worker is shown adding crystalling syrup. The machine 
shown on the lower right is a printer, which brands each finished 
ball with the “Jaw Teasers” trademark. The balls travel 
into a huge storage bin from the polishing department before 
being branded. From the branding machine, balls travel by 
automatic conveyor to the packaging machine. The printing 
machine operates on the “offset” printing principle. 








You Can Have DRY Air with 
EXACT Moisture Control 


for your comfort, for your process, for 
testing machines or materials at 
any time of the year 


Niagara Air Conditioning provides you with any 
temperature and relative humidity you need, held 
constant or varied at will. Using “Hygrol” 
absorbent, you save the refrigeration commonly 
used to condense moisture and make reheat un- 
necessary in most cases. It gives large capacity 
with compact, easily-maintained equipment. 


This Niagara Air Conditioning Method dries 
air directly and measurably, using a moisture-ab- 
sorbing liquid spray. Humidity control is a sep- 
arate function from heating or cooling. 


This gives you precise control over your air 
conditions with thermostats alone; no moisture- 
sensitive devices are needed. You have simpler, 
more trustworthy, less expensive control instru- 
mentation. Niagara precise-control air condi- 
tioning installations have the best record for 
reliability. 


Write for information on the application to 
your problem. Ask for descriptive Bulletins 
#112 and #121. Address Dept. MC 


NIAGARA BLOWER COMPANY 


New York 17, N. Y. 


District Engineers in Principal Cities of U. 8. and Canada 


405 Lexington Ave. 
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The other factor in the success of Gum Products in 
its chosen field, is the very modern and highly auto- 
matic factory that turns out this gum on a fixed pro- 
duction schedule, regardless of weather conditions. 


Gum base is composed essentially of paracouma- 
rone inderie, an ester gum, a pine resin, GRS-2000, 
a Buna rubber latex, natural wax, inert filler and 
coloring, to which is added very finely pulverized 
sugar and corn syrup. The candy coating is made 
of sugar, syrup, synthetic fruit flavoring and coloring. 
One pound of finished Jaw Teasers, or 50 balls, is 
composed of about 80 per cent sugar. The plant, in 
fact, keeps a perpetual inventory of 140 tons of sugar. 


Some ingredients are pre-processed before being 
passed to mixers. The pine resin, for instance, re- 
ceived in 100-pound blocks, is crushed, and pulver- 
ized sugar is re-pulverized. 


The gum base ingredients, except sugar, are ini- 
tially blended in steam-heated, 800-pound-capacity, 
stainless-steel kettles. Blending requires about 3 
hours, after which the colored, unsweetened mass is 
passed to another 800-pound-capacity, mixer. Re- 
pulverized sugar, corn syrup and flavoring are added 
to mixer batch. The 20-minute mixing results in 
finished cud. Each batch is dumped into a pan 
that is wheled to a nearby machine, which forms 
the batch into loaves. Loaves are conveyed to an 
extruder. The extruder forms the loaves into a sheet 
3 inches thick by 14 inches wide, which is sprinkled 
with pulverized sugar. The sugar-coated sheet passes 
under an electric metal detector that discloses the 
presence of any metal particles that might be em- 
bedded in the cud. After this operation, the sheet 
is cut into 18-inch-long sections. 

Each section is formed into 20-pencils, about 18 
inches long and of semi-circular cross-section. Pen- 
cils are separated, hand-inspected, and passed by 
conveyor to the end of the machine in which the 
pencils are cut into small pieces and the latter 
passed to 2 sets of ball-forming rolls. The first pair 
of rolls forms rough balls, the second pair finished 
cud balls. Balls are passed automatically to longi- 
tudinal sizing rolls that permit only balls of proper 
size to fall onto a step-type conveyor. This con- 
veyor carries the balls into cooling chambers. Cooled 
balls are collected in wooden trays, each holding 
about 50 pounds of balls. Trays of balls are placed 
in storage. 

After balls of cud have been stored for a few 
days, they are panned in 200-pound lots for about 
2 hours under controlled temperature and humidity 
conditions. A pipe directs humidified air at the 
tumbling _ balls. Temperature and humidity are 
changed as panning is in progress. At the same 
time a worker pours small volumes of crystallizing 
syrup on them, building as many as 16 coats. Other 
pans then receive the Jaw Teasers which are panned 
2 hours more for polishing and to coat them with 
approved confectioners’ glaze that make the balls 
glossy in appearance and adds to their shelf life. 

Shiny, yellow, blue, red, white, orange, pink and 
green-colored Jaw Teasers are passed to a roll-type 
sorter that automatically removes oversized, under- 
sized and non-spherical balls, permitting the accepted 
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FOUR SIZES 
JUMBO 48” 


SENIOR 32” 


JUNIOR 16” 


BANTAM 6” 
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TURTLES 


Chocolate Covered Caramel and Nuts 


CREAM PATTIES 


Creamed Mints 


COCOANUT KISSES 


With Caramel or Cream 


COCOANUT BARS 


With or Without Nuts, Fruits, etc. 


AND SIMILAR PRODUCTS 


* HANDLES ALL SIZES, SHAPES, AND SPACINGS 
* OPERATES WITHOUT PUMPS, PROVIDING ABOLUTE 
UNIFORMITY AS TO SIZE AND WEIGHT 


* AN INVESTMENT FOR PROFITS, BECAUSE IT SAVES 
WASTE, MESS, AND TROUBLESOME OPERATIONS 
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WRITE TODAY FOR COMPLETE DETAILS 


VACUUM RACINE 


CANDY MACHINERY CO. CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW, NEW YORK 38, N. Y. 
Western Office and Factory: Racine, Wis.® Eastern Factory: Harrison, N. J. 
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Latini’s Latest 
Profit Maker 








Latini Die Pop Machine With 
Continuous Wrapping Attachment 


You can now make and wrap pops in a con- 
tinuous operation—and they're not just pops— 
they’re LATINI DIE POPS. 


200 wrapped Die Pops per minute require only 
one operator: the spinner. 


The wrapped pops go right through for cooling, 
then packing. 


There is no handling, chipping, breaking, etc., 
which all means dollars and cents to you. 


In addition, the sandwich wrap saves cellophane 


—uses about 50% of other type wraps. 


It All Adds Up To Profits With A Quality 
Item. 


Chocolate Spraying Co., Inc. 
Chicago, Illinois 


Representative: 


John Sheffman, Inc. 


152 W. 42nd St. New York 36, N. Y. 
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This remarkable counting machine counts balls in any 
number from one to nineteen hundred and fifty. All pack- 


aging is done by actual count, without any weighing. 


balls to pass to a branding machine. Adjacent to 
this machine is another that counts Jaw Teasers in 
batches of 120, 160, 240, 360, 450, 650, 1,000 and 
1,950. The bubble-gum balls fall into containers 
which pass on a conveyor to a carton-sealing ma- 
chine. Sealed containers continue to the conveyor 
into an adjacent room in which they are packed in 
fiberboard shipping containers. 


Gum Products sells about 400,000,000 balls each 
year. This size, 0.937 inch, remains the same as in 
1942, as does the basic formulation. 


The basic market for bubble gum is, of course, 
among the children aged five to seventeen. Accord- 
ing to the latest census count, this amounts to 36 
million potential. As a matter of fact, the poten- 
tial is almost every human over five years old, as 
adults as well as children chew gum, and there is 
really no good reason that those that chew bubble 
gum must blow bubbles. If the gum is a first class 
product, it can be chewed just for the pleasure of 
chewing. 

The market for chewing gum last year was about 
$265 million. Of this about $27 million was in the 
form of bubble gum. 

Mr. Cramer sums up his business experience as 
follows: “As soon as we learned that the way to 
profit was by concentrating on one product, and 
placing all of our production and promotion think- 
ing and skill behind it, we started to prosper”. 


—The end 
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CASE 1217 :. Solutions to BELT Problems 


from the files of VOSS BELTING & SPECIALTY CO. 


An Eastern candy maker was getting ex- 
cellent results from his VOSS HI-GLOSS 
Enrober Belt. His chocolates were coming 
out of the cooling tunnel with the glossy, 


THE SOLUTION... 


VOSS installed one of our + 11 Double 
Texture Glazed Belts for packing table use. 
This VOSS Belt is smooth, easy to keep 


THE OUTCOME.. 


The manufacturer had no further difficulty 
with his chocolate bottoms. The exception- 
ally good-looking finish given by the HI- 
GLOSS Belt in the cooling tunnel is re- 
tained, unmarred, right through to the 











sales-appealing bottoms which HI-GLOSS 
always assures. But this fine appearance 
was losing much of its attractiveness at 
the packing stage, because of a rough 
surface on the packing table belt. 


clean, lies flat, has long life. It is particu- 
larly well adapted to handle the most 
delicate candy finishes. 


container; and the candy now reaches the 
customer in the most attractive and appe- 
tizing condition. 


* 


This is a strictly factual report. Name of 
plant involved is available on request. 











VOSS files are full of cases where Hi-Gloss, Hi-Lustre, 
Double-Texture or other well-designed and carefully 
made VOSS Belts have solved troublesome and ex- 
pensive problems for candy manufacturers, large 
and small, throughout the country. VOSS Belts are 
made specifically for candy plant requirements. 
They resist cracking and curling, produce goods of 
fine appearance, make cleaning easy and sanitation 
sure, and have long production life. 


As specialists in this field, we are constantly 
testing—and often rejecting—new developments in 
films and fabrics which promise Belt improvements; 
when we do incorporate new features in our Belts, 
they are thoroughly tested for all critical factors be- 
fore being marketed. (Look for an announcement 
soon of such a tested improvement, designed to 
give longer Belt life while maintaining first class 
production in every other respect). 
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Meanwhile, phone or write our nearest 
office for immediate attention to any Belt 
problems you may have, whatever their 
nature. 


VOSS ALSO SUPPLIES 


Endiess Bottomer and Feed Belts—White Neo- 
prene treated, or plain... Packing Table 
Belting—pliain or treated with smooth white 
flexible coating ... Caramel Cutter Boards... 
Batch Roller Belting ... Wire Belting—for en- 
robers and special conveyors . . . Corrugeted 
Rubber Pulley Covers... Canvas Specialties... 
and all your other Belting needs. 


5647 


N. RAVENSWOOD AVE., 
CHICAGO 26, ILL. 
118 E. 28th St., New York 16 


P. O. Box 2128, Hollywood 28, California ©@ 18 Richards Circle, West Newton 65, Mass. 
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New Products 


og 7 New Gabel Con- 
tinuous Plastic 
Machine is now 
available in this 
country, and fea- 
tures a compact 
chain housing re- 
placeable in one 
operation by sim- 
ply lifting out 
and replacing this 
housing. This German-Made machine can be used 
to make hard candy, filled hard candy with maxi- 
mum filling, waffles, pillows, twisted pillows, 
square and round drops, sticks and bars up to 
41% inches. Its speed is variable, up to 6,600 
pounds in eight hours. A wide variety of single 
and multiple designed chains are available. 





For further information write: Peerless Confec- 
tionery Equipment Company, 158 Greene Street, 
New York 12, N. Y. 





The Bauermeister Rotary-Conche RO 512 
for the conching and refining of liquid or dry 
chocolate masses has been introduced to the 
United States. The machine features internal 
scraping arms which revolve contrawise to the 
container, which reportedly reduces the conch- 
ing time from several days to only eight hours. 
It is reported that this conche will produce the 
same fine results once obtained only in a Longi- 
tudinal Conche without the excessive time and 
expense which the old machine involved. An acti- 
vated pump alternately draws in and expels air 
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For further information write to the supplier 
listed, or to The Manufacturing Confectioner, 
418 N. Austin Blvd., Oak Park, Illinois. 


through the conching mass which cascades toward 
the bottom of the slanted container. After process- 
ing, the chocolate mass is discharged from the 
conche by means of a built-in pump capable of 
pumping into distant storage tanks or other 
processing machines. The entire conche is jacketed 
for hot water. This conche is particularly effec- 
tive with dry chocolate masses in dispelling water 
and flavor-inhibiting acids. Capacity of the conche 
is 2200 to 2640 Ibs. 


For further information write: Geveke & Com- 
pany, 25 Broadway, New York 4, New York. 
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A combination of a continuous ingredient me- 
tering, dissolving and pre-cooking unit with a 
continuous hard candy vacuum cooking system 
has been developed. Both units shown incorporate 
innovations which are likely to influence the trend 
of hard candy vacuum cooker design for years 
to come. 

The continuous dissolving unit is believed to 
be the first of its kind in the world. Granulated 
sugar, water, invert sugar, glucose, etc., are fed 
into it and are metered by automatic volume 
measures into the mixing chambers of the main 
dissolving and cooking kettle. The automatic 
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weighing is continuously adjustable over a very 
wide range and can be adjusted to almost any 
formula, the nominal limits being about 80% 
sugar (sucrose) and 20% glucose to equal parts of 
sugar and glucose. 

Also, with the addition of a small amount of 
invert sugar, cream of tartar, citric acid, or other 
inverting agents, batches may be prepared with 
low percentages of glucose or even batches with 
all sugar. The proportions of each ingredient are 
adjusted partly by means of variable stroke link- 
ages and partly by means of gear shifts. 

The mixing pan seen in the photograph is 
actually divided into three concentric chambers. 
Granulated sugar goes only into the outer cham- 
ber and only clear syrup can pass into the others. 
Pre-cooking is completed in the middle chamber 
and glucose is finally added in the central cham- 
ber. This system was adopted after much experi- 
menting and showed it to produce a clear and 
colorless hard candy similar to ordinary open 
kettle vacuum cooking. 

The new features incorporated into the con- 
tinuous vacuum cooker are also of considerable 
importance. The vacuum section has been com- 
pletely isolated from the cooker by means of an 
intermediate chamber which is vented to at- 
mosphere, and which effectively prevents vapors 
from the continuous cooker from interfering with 
the proper functioning of the vacuum process. 





The entire unit is mechanized by means of an 
automatic flow control valve which maintains a 
suitable level of cooked syrup in the intermediate 
chamber. An over-riding control shuts off this 
valve tight while the vacuum on the receiivng 
pan is broken for discharging purposes. 

As in some earlier equipment, the changeover 
of the pans is fully automatic, and pans of finished 
syrup are automatically delivered in sequence to 
the discharge point, in front of the machine. 

In addition, an adjustable device controls the 
weight of finished syrup in each pan to any de- 
sired level between 50 and 110 pounds. This 
greatly facilitates accurate coloring and flavoring. 

These cookers are available with capacities from 
300 to 3,000 pounds per hour, and, it is claimed, 
the quality of the finished syrup is much superior 
to that produced by any other type of continuous 
vacuum cooker. It is claimed that they are as 
nearly foolproof in operation as any high speed 
machine can be, particularly when they are used 
in conjunction with the automatic blending and 
dissolving equipment described above. 

The continuous dissolver and pre-cooker is not 
confined to use with vacuum plants alone; almost 
any syrup mix can be continuously blended on 
this unit. The output attainable is dependent on 
the formula being used and is usually determined 
by the percentage of sugar (sucrose) in the 
finished syrup. 
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MAXIMUM COVERAGE 


from each pound of coating 


Are you sure that you are covering as many cen- 
ters from each pound of coating as possible? 
Many manufacturers are not and don’t realize it. 


Only the Stehling Mixer gives you a large supply 
of liquid chocolate, properly melted, properly 
manipulated, and held in suspension ready for 
the most economical coating operation. 


Chocolate manufacturers use the Stehling Mixer 
as an emulsifier. The manufacturing confectioner 
also needs the emulsifying action to provide his 
enrobers and dippers with chocolate of original 
and uniform viscosity. 


You can save money on coatings with a Stehling. 
Write today for particulars. 


CHAS. H. STEHLING CO. 


1303 N. FOURTH STREET ° 


MILWAUKEE 12, WISC. 


Factory Representative: R. S. and G. B. Hislop 
1517 Grange Ave., Racine, Wisc. 
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The entire system appears to be well-designed, 
with full provision made for dealing with all the 
minor problems which arise in actual operation, 
from starting up and shutting down procedures 
to changes in formula and simple methods of 
cleaning without loss of material. 

This equipment is manufactured by Hansella 
in Germany. For further information write: 
Vacuum Candy Machinery Co., 15 Park Row, 
New York 30, N. Y. 


~ COLLAR 


HANDLE 





Tank car unloading can be made more efficient 
and safer with the use of a unique hose coupling. 
The Quick-Seal coupling can be attached to the 
tank car discharge fitting by one man in just a 


few minutes. The seal is tight against any pres- 
sure and will eliminate leakage at the connection. 

For further information write: Titeflex, Inc., 
Industrial Saies Div., Ten Hendee Street, Spring- 
field 4, Mass. 


The Packaging Machinery Manufacturers In- 
stitute has published a new directory covering 
makers of all types of packaging machinery. The 
directory is leather covered and in loose leaf 
form. The first section lists the trade names of 
equipment and the names of the manufacturers. 
Another section lists the kind of equipment avail- 
able and the names of the manufacturers. A third 
section alphabetically arranged, gives names and 
addresses of the machinery makers and complete 
information on the machines each one makes. 
The directory is available for $10.00 from the 
Packaging Machinery Manufacturers Institute, 
342 Madison Avenue, New York 17, New York. 


An adjustable shaft portable 
mixer has been announced fea- 
turing an outboard ball bearing 
support. These outboard ball 
bearings are of the self-aligning 
prelubricated, and sealed against 
lubricant drip and leak. A hol- 
low tube and chuck arrangement 
using a locking sleeve provides 
quick positive shaft adjustment 











You'll like the 
TRIUMPH 


TRIUMPH 
MIXERS 


Triumph manufacturers £ y 7 
afullline of sturdy ~* 

mixers in capacities ‘, 
from 20 to 80 quarts. 








HANDY DEPOSITOR 
in your plant 


The ideal machine for depositing cream centers, 
you'll find that the Triumph Handy Depositor will 
cut your production and labor costs drastically, enough to soon pay the entire 


eetee 
. . 
-* ee 


cost of installation. The Handy Depositor is easy to clean, can be stored in 
small space when not in use. Join the many quality candy 
manufacturers both large and small who find the Triumph 
Depositor a highly efficient machine in their plants. 


THE TRIUMPH MANUFACTURING CO. 


3400 SPRING GROVE AVE. - CINCINNATI 25, OHIO 
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that does not loosen or jam. The two three-bladed 
propellers are movable over the full shaft length, 
allowing exact adjustment for the best mixing 
results consistent with the batch depth. Many 
types of propellers are available for special pur- 
poses, and that can be supplied of several differ- 
ent metals. The shaft and propellers can be 
rotated 360 degrees horizontally and 90 degrees 
vertically allowing any position for the best mix- 
ing action. Available in direct drive or gear drive 
models in sizes from 1/20 H.P. to 714 H.P. 


For further information write: Alsop Engineer- 
ing Corp., 54 Stevens Street, Milldale, Conn. 
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A new automatic packaging machine has been 
developed which automatically forms, fills and 
seals pillow type bags of various flexible packag- 
ing materials. The emphasis on the designing of 
this machine has been simplicity of design and 
a minimum amount of moving parts. 


For further information write: Counsel Ma- 
chine Company, Inc., 8 Hathaway Street, Wall- 
ington, New Jersey. 
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ALUMINUM CANDY MOULDS 
CHEAPEST, MOST PRACTICAL AND ECONOMICAL MOULD MADE 


Now with a NEW FINISH 
which eliminates break-in time 
























































CINCINNATI! ALUMINUM CANDY MOULD CO. 


Dept. M, 1834 Dana Ave., Cincinnati 7, Ohio 
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Just 2 People — 


and an 


IDEAL WRAPPING 
MACHINE 


Can Package 450 
Caramels 
Every 
Minute! 













. 


Yes—that’s speed, 
but DEPEND. 
ABLE speed cou- 
pled with smooth, 
low-cost operation! 
Only 2 personnel 
required for this 
entirely automatic 
operation! 


SE AH ee RE moo cm 


WRITE TODAY 


for Important 
FREE Brochures. 









These Pump Bars are 
made to fit all de- 
positors. Can replace 
cup type bars on No. 
2 and No. 3 deposi- 
tors without altering 
machine. 


MILL RIVER TOOL CO. 


338 WORTHINGTON ST., SPRINGFIELD, MASS. 
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A rotary label imprinter is 
available which will economic- 
ally imprint all types of bag 
tops, saddle labels, etc., whether 


they are heat-seal, pressure- 


=Reflec 


tall LALALANN 


Cooling Tunnel 


* Reflecto Cooling Tunnel Belt- 
ing and Plaques—Single Tex- 
ture, Double Texture, Double 
Coated 


* Double Texture White Glazed 
Enrober Belting 


* Caramel Cutter Boards and 
Belts 


* Bottomer Belts (Endless— 
Treated or Untreated) 


* Feed Belts (Endless—Treated 
or Untreated) 


* Packing Table Belting (Treat- 
ed and Untreated) 


* Innerwoven Conveyor Belting 
* Batch Roller Belts (Patented) 
* Wire Belting 

* Vee Belts 


* Hose (Air; Water; 
Oil; Creamery) 


BURRELL BELTING CO. 


7501 No. St. Louis Ave., Skokie, IIl. 


Steam: 
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sensitive, glassine or other 
stocks at the rate of 150 per 
minute. It imprints from metal 
logos or sticky back rubber 
mats, in 6 point to giant 36 
point display type on labels 
from 1” x 5/8” to 6 5/16” x 
4 3/8”. All labels and tags come 
in fanfolded form and a cut-off 
knife separates each label and 
stacks them into a hopper. A 
reset counter attached to the 
machine counts individual tag 
and label for recording pur- 
poses. 
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Belts and Plaques 


A Coated Fabric— 


Not A Lamination 


A smooth bright finish 
given to bottoms 
No separation between 


coating and fabric 


No cracking or wrinkling 
of belt, causing poor 


bottoms 


Call or write for samples 


“Buy Performance” 


Branch Offices: 
New York City 
Los Angeles 


For further information 
write: A. Kimball Company, 
307 West Broadway, New York 
13, New York. 





A new automatic bag pack- 
aging machine has been de- 
veloped which forms, fills and 
seals packages at rates up to 
150 per minute. It handles all 
heat sealing packaging mate- 
rials and their laminations with 
a wide package size range from 
¥”" x 214” long, to 74” x 14” 
long. Solids, powders, liquids 
and semi-liquids can be in the 
package. 

For further information 
write: Hayssen Mfg. Company, 
Sheboygan, Wisconsin. 





A steam and water mixer 
which utilizes full heat energy 
by injecting steam directly into 
the water, has been developed. 
This mixer may be used wher- 
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ever hot water is required and 
steam and water are available. 
A safety feature on the new 
control will shut down the mix- 
er in the event of failure of the 
water supply. Operation is auto- 
matically resumed when the in- 
terference is corrected. 


The new and unique sensing 
bulb design has twice the sur- 
face area of conventional bulbs. 
The turbulent blending action 
occurring on the interior of the 
bulb produces instantaneous re- 
sponse to the powerful thermo- 
static assembly and_ insures 
steady, accurate control of water 
temperature at the desired 
point. The inherent noise ac- 
companying direct injection of 
live steam into water is held 
to a low level by infinitely vari- 
able orifice feature of the steam 
injection nozzle. The control is 
available in five convenient tem- 
perature ranges. 


For additional information 


write for information on the 
No. 1860 mixer to Fulton Syl- 
Robertshaw-Fulton 
Box 


phon Div. 
Controls Company, 
Knoxville, Tenn. 





Sight Flow Indicators in a 
complete line for viewing liquid 
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for Better Marshmallows 
the SAVAGE BEATER 


...--IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100% sanitary. This beater is considered 
standard by manufactur- 
ers. Built for strength 
and durability, it assures 
perfect manipulation of 
each batch. Hundreds 
of users in the United 
States and foreign coun- 
tries prefer the Savage 
Beater for its economy in 
operation and perform- 
ance in production, be- 
cause it saves time, 
space, and operating cost. 
Four 200 pound Savage 
Beaters will supply a 
mogul for continuous 
operation. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 
Stainless construction—100% sanitary 
No corners for contamination 

Outside stuffing boxes—no leakage possible 
Maximum beating for volume 

Faster heat discharge from batch 
Creates volume suction of cold air 
Larger water jacket for quick cooling 
6” outlet valve for quick emptying 
Less power needed with roller bearings 
Large two piece air vent—sanitary 
Direct motor drive 


Sizes available: 150 Ib. or 80 gal. capacity 
200 Ib. or 110 gal. capacity 


SAVAGE oval type marshmallow beater also manufactured with 
stainless water jacketed, galvanized cast iron heads, paddles 
and breaker bars. 


Since 1855 


SAVAGE BROS. CO. 


2638 Gladys Ave. 





Chicago 12, Iil. 
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flow are available for installa- 
tion in any pipe line 14 in. to 2 
in. They are available in trans- 
parent two-window and one- 
window, and reflex types. Visi- 
bility of liquid flow is improved 
by obtaining turbulence through 
the interrupted bore of the fit- 
ting. Several types of indicating 
vanes may also be furnished, 
according to variable conditions 
of rate of flow and viscosity of 
liquid. 





handles ’most any fondant. . . 
cuts up to 150 rows per minute ! 


NEW WERMAC CANDY MACHINE 


For further information 
write: Jerguson Gage & Valve 
Company, 80 Fellsway, Somer- 
ville, Mass. 


A new cleaner has been de- 
veloped designed for the re- 
moval of residues and corrosion 
from stainless steel and copper 
equipment in food plants. Com- 
bining acidic and abrasive prop- 
erties in one material, it is ap- 










You have to see it to believe it could be so fast, so versatile. 
You have to have it to believe the extra profits it builds! 


This all-new Wermac machine handles ’most any fondant 
— creams or caramels, plain or nut and fruit-filled. It extrudes 
an unlimited range of shapes. . . cuts, slices or saws up to 150 


rows of uniform centers per minute . . 


- moves them auto- 


matically to enrober or next operation. Yet it requires but a 


single, part-time attendant! 


A smaller Wermac model drops cuts directly into enrobing 
vat or onto hand-fed pans. Write, wire or call for full details 


on both. 


To: Department 13, Wermac Co. 
Please rush full information 





regarding your new candy ma- 
chine as follows: 


Name 





CJ Large machine 
C] Small machine 


Company 





C] Have representative call 


WERMAC CO. 
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Address 


es ee ee ee ee ee es ee ol 


1765 ALPINE, N.W. 


GRAND RAPIDS, MICHIGAN 


plied like a scouring powder, 
with a pad or cellulose sponge. 
It is allowed to set for a short 
time, then removed by rinsing 
while brushing. It has also been 
used to clean red tile floors with 
good results. 


For more information write: 
Oakite Products, Inc., 136C 
Rector Street, New York 6, New 
York. 





A new portable type mixer 
has been developed for very in- 
tensive batch mixing. This 
mixer consists of two impellers 
and a stator spaced closely to- 
gether. The impellers turn in 
opposite directions and create 
a pumping action. The close 
spacing of the impellers and the 
stator and the opposite rotation 
of the impellers causes a shear- 
ing action which produces a very 
fine dispersion of any particles 
in the mixture. 


For further information 
write: Gabb Special Products, 
Division of the E. Horton & Son 
Company, Windsor Locks, Conn. 
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Supply Field 


News 





Robert W. Framberg, secretary and part owner 
of the Master Paper Box Corp. of Chicago, died 
recently. 


Percy Thomas Storr, vice-president and di- 
rector of the Food Materials Corp. of Chicago, 
died recently. Mr. Storr had been eastern sales 
manager of the firm for more than 20 years. 


Milprint, Inc. has opened a new 50,000 square 
foot plant at Downington, Pa. This is Milprint’s 
eighth new plant, and third in the East. This 
new plant contains the most modern in new 
machinery, and is as near to complete automa- 
tion as possible. These facilities will be used to 
convert all flexible packaging materials. 


Continuing interest in the bulk handling of 
sugar is evidenced by a small booklet “Funda- 
mental Facts on Handling Dry Sugar in Bulk by 
Rail, Truck and Bin” published by Lamborn & 
Company, Inc., Sugar Brokers. 


Penick & Ford Ltd. has acquired the outstand- 
ing stock of R. B. Davis Co. of Delaware, manu- 
facturers and distributors of Davis baking pow- 
der, cocomalt, fudge and frosting mix. It will be 
operated as a wholly-owned subsidiary. 


White-Stokes Company has appointed T. B. 
Carr Company of Charlotte, North Carolina, as 
sales representative covering the states of North 
and South Carolina. 


The J. C. Corrigan Company, Inc., engineers, 
manufacturers and erectors of conveying sys- 
tems, has announced the opening of a sales office 
in New York City at 420 Lexington Avenue. Gil- 
bert Lavoie will be residence sales engineer. 
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Fritzsche Bros. has relocated and enlarged its 
library facilities to provide better reference serv- 
ice for its customers. Several thousand volumes 
relating to food analysis and processing and es- 
sential oils, as well as complete sets of the usual 
abstracting and indexing journal are kept here. 
A wide coverage of trade literature and an up-to- 
the-minute catalog make it possible to answer all 
manner of questions quickly and thoroughly. The 
library staff, trained in the latest practices, pro- 
vides a number of services for Fritzsche’s cus- 
tomers, including literature searches, preparation 
of bibliographies, answers to specific queries and 
problems, etc. 


Arne R. Gudheim of Petersham, Mass., has in- 
corporated and affiliated his consulting and proc- 
ess equipment business operated under the name, 
The Kontro Company, with Artisan Metal Prod- 
ucts, Inc., of Waltham, Mass., one of New Eng- 
land’s larger quality fabricators. Laboratory 
facilities will be maintained in both Petersham 
and Waltham. 











CODE DATERS 


NAME MARKERS 





a 
| STANcase 


| ST. || | CONVEYORS 
| ele aay hi 
STAI LESS STEEL Corrigan bulk dry sugar hand- 





ling and storage systems convey 
sugar from unloading point to 


DRUMS 


PRICERS 
Gummed Tape Printers 
For The Candy Industry 
Write for information 
KIWI CODERS CORP. 


3304-06 N. Clark St., Chicago 13, Ill. 











MODEL 30 --30 GAL. 
MODEL 55--55 GAL. 


(Covers available) 


ECONOMY 
EQUIPMENT 


RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 


FULLY APPROVED BY HEALTH AUTHORITIES. 
Manufactured 
fn 
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by 
The Standard Casing Co., | 
er 





storage and from storage to 
production. 


Improve production facilities 
Lewer operation costs 


J. C. Corrigan Co., Inc. 


41 Norwood St., Boston 22, Mass. 
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Patents 








2,661,707 
CANDY SLICING MACHINE 


Ernest C. Clement, Chicago, IIL, as- 
signor to Mars, Incorporated, Chi- 
cago, Ill., a corporation of Dela- 
ware. 


Application February 17, 1949, Serial 
No. 76,877. 


4 Claims. (Cl. 107—21) 


1. The combination of a slicing 
platform, a knife disposed over the 
platform, means mounting the knife 
for movement of the knife through a 
substantially vertical triangular path 
over the platform including a _hori- 





zontally slidable frame, and means 
mounting the knife for substantially 
vertical movement on the frame, a 
conveyor on one side of the knife 
mounted to move toward. the knife, 
a second conveyor on the other side 
of the knife disposed closely adjacent 
to the end of the first conveyor and 
mounted to move away from the knife, 
the triangular path for the knife hav- 
ing an upwardly extending side sub- 
stantially over the position where the 
two conveyors adjoin, a substantially 
horizontal side extending from the up- 
per end of the first side in a direction 
opposite to the movement of the first 
conveyor, and a third side extending 
diagonally downwardly to connect the 
free ends of the first two sides, drive 
means connected to the first conveyor 
adapted to drive said conveyor at a 
uniform velocity, and drive means 
connected to the second conveyor 
adapted to drive,the second conveyor 
at the speed of the first conveyor 
while the knife is traveling down the 
inclined side of its path and at a 
greater velocity when the knife is 
traveling through the other two sides 
of the triangular path, said second 
drive means including a transmission 
unit comprising a spur gear, a ring 
gear mounted concentrically about the 
spur gear, and a planetary gear sys- 
tem including a planetary gear be- 
tween and meshed with the spur gear 
and the ring gear, means driving the 
spur gear, means connecting the ring 
gear in driving relationship with the 
second conveyor, and means synchro- 
nized with the position of the knife 
in its path of travel for rocking said 
planetary gear in an accurate path 
concentric with said spur gear. 





Technical 


Literature 





The Melting-Point of Cocoa 
Butter 


C. L. Hinton, Inter. Choc. Re- 
view, Vol. 9, No. 6 (1954)— 
Suitable procedures for stabili- 
zation of cocoa butter for satis- 
factory determination of m.p. 
were studied. A procedure is 
suggested and a simple method 
for determining the m.p. is de- 
scribed. Five tables are pre- 
sented. 


Scheme for the Determination 
of Sucrose and Lactose in the 
Presence of other Carbohydrates 
in Sweet Chocolate 


J. F. Reith, Inter. Choc. Re- 
view, Vol. 9, No. 3 (1954)— 
A biochemical scheme is pro- 
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posed and methods are com- 
pletely described. The results 
obtained by four laboratories 
on a standardized sample are 
reported. 


Selective Absorption Method for 
Determination of Sugars of 
Honey 

J.W. White, Jr. and J. Maher, 
Jour. A. O. A. C., Vol. 37, No. 2 
(1954) — The procedure de- 
scribed permitted determination 
of sugars in honey with greater 
accuracy than previously at- 
tained. 


Sugar Analysis of Honey by Ab- 
sorption Method 

J. W. White, Jr. and J. Maher, 
ibid.—The results of the appli- 





cation of method to 21 samples 
of honey are reported. 


Ultrasonic Emulsification and 
Homogenization 

F.. Rose, Food in Canada, Vol. 
14, No. 3 (1954)—The perfec- 
tion of ultrasonics for industrial 
use: speed, efficiency and sim- 
plicity of operation, is described. 
The low horsepower require- 
ment and absence of undesirable 
heat normally generated by col- 
loid mills and homogenizers fa- 
vor ultrasonics. 


Today’s Woman Candy Cook 
Book 

J. H. De Gros. 144 pages, il- 
lustrated, Arco Publishing Co., 
1953, price $2.00. 

This is a book of temptations. 
From start to finish, the reader 
will be tempted to put the book 
down—on a table, opened almost 
at random—and try making 
some of the candies listed. 

A practical manual, not merely 
a recipe book, this book through 
pictorial description and plain 
writing, shows and tells how to 
make a large variety of candies 
in the home kitchen. For ex- 
ample, 32 illustrations accom- 
pany the text of the chapter on 
Four Basic Fondants. Another 
chapter, Dipping Techniques, 
has 23 pictures. 

Besides the recipes and ade- 
quate instruction in making can- 
dies, two chapters, Packaging 
and Displaying and Going Into 
Business, should prove valuable 
to persons desiring to engage in 
the candy business on a small 
scale. 

Many women started upon 
their successful confectionery 
career by making candies in 
their kitchens. We doubt that 
these women had better instruc- 
tion than detailed in this book. 
The recipes are given in house- 
hold units. 


Vacuum Forming is Newest 
Plastic Packaging Method 

S. G. Gillespie and M. H. Bran- 
son, Food in Canada, Vol. 14, 
No. 6 (1954)—The description 
of new plastic packaging tech- 
nique, “vacuum forming,” shows 
possibilities of making at low 
cost, intricate plastic “gang” 
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containers. Ice cream, jam, bis- 
cuits, candies, glace fruits and 
bakery specialties are finding 
their way into the vacuum- 
formed package. 


Food Color Control 


G. J. Chamberlin, Food in 
Canada, Vol. 14, No. 2 (1954)— 
The intimate relation of the 
color of food to its processing 
and marketing is discussed. 
Color measurement may be ap- 
plied: (1) control of process- 
ing, (2) analytical control for 
purity, (3) judgement of sales 
appeal, and (4) research to- 
wards improvement of foods. 
Illustrations of Lovibond instru- 
ments and 17 references are 
included. 


New Continuous Cocoa Bean 
Roasting Plant 

Anonymous, Food, Vol. 23, 
No. 275 (1954)—The equipment 
at the George Payne & Co., Ltd., 
plant in England is described. 
Flow sheets accompany the text. 


Flow of Solids in Bins 

John K. Rudd, Sugar, Vol. 49, 
No. 6 (1954)—The handling of 
many products in bulk demands 
information on the flow of solids 
in confined spaces of various 
shapes. Article is in nature of a 
progress report on methods and 
results attained to date. Janns- 
sen’s and Airy’s Equations for 
pressure exerted by material in 
straight-sided bins and hoppers 
are discussed. No work on sugar 
has been done by author. 


Astringency in Foods 

E. C. Bate-Smith, Food, Voll. 
23, No. 271 (1954)—tThis taste 
sensation is discussed. The chem- 
ical nature of vegetable tannins 
is reviewed. Cocoa owes its as- 
tringency to catechins and leu- 
coanthocyanins. The proper de- | 
gree of astringency seems desir- | 
able but complete evaluation of 
factor in foods is very difficult. 


Manufacture of Boiled Sweets | 

Anonymous, Food, Vol. 28, 
No. 269 (1954)—This is a de- 
scription of the Dulcet Confec- | 
tionery, Ltd., plant in England. 
Operations on a 24-hour basis | 
make this plant unusual. 
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TEXTILE 
PROOUCTS 


CANDIES 


THE Hiulomaltc CAMPBELL ieeatanin 


PACKAGES PRODUCTS LIKE THESE WITH 
AMAZING SPEED...NEW LOW COSTS! 


Yes, 100 to 300 units per minute! Plus all 
the important operating features you want in 
modern package wrapping — Automatic, 
continuous feed and delivery with all rotary 
motion — “Float” wrapping of regular 

or irregular shaped products without crush 

or damage, whether hard, soft, firm or brittle 
— Savings galore with one person operation, 
who, in many cases tends several machines 

at the same time — 25 to 50% /ess material cost 
because no trays or stiffeners are required, 
unless desired — Positive heat, glue or crimp 
sealing with all types of modern wrap 
materials — And, accurate registration of 
pre-printed or applied labels. Get full details 
today . .. there’s a model to fit your every need. 


Pa 
Sf MEDICAL 
: DROPPERS 





BAKERY CITRUS FRUIT 
PRODUCTS AND VEGETABLES 
























ICE CREAM 
NOVELTIES 





WHAT’S YOUR PROBLEM? 
Send us a sample product—our 
packaving engineers will glad- 
ly advise you how the Camp- 
bell Wrapper can fit your 
needs. There's no obligation, 
of course. 


New! 
Completely 
\ revised free 
i —booklet— 

Write for 
your copy. 






New York office: 55 West 42nd St. 
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Choice Confections fills a long felt need for a book written 
primarily for the manufacturing retailer. The 365 formulas are 
given in two batch sizes, one for hand work, and one for ma- 
chine work. There are separate instructions for working each 
sized batch, with suggestions as to the methods of coloring 
and flavoring for variety. A glossary is included, both of candy 
terms and chemical terms that candy men are apt to run into. 
All of the formulas are cross indexed for ready reference, and 
are grouped in chapters for convenience. A complete chapter 
is presented on chocolate, giving the information that is neces- 
sary to have in order to buy coatings intelligently and use them 
to the best advantage. 

All manufacturing retailers will welcome this book as an in- 
dispensable tool in varying old formulas and developing new 
ones. All 365 formulas have been production tested and are 
proven sellers. 

Mr. Richmond's experience is available to every retail candy 
plant in the world for only $10.00. 


Order your copy now. It will be shipped immediately. 





BOOK ORDER USE THIS ORDER FORM 
The Manufacturing Confectioner Pub. Co. 
oe aC calc sa up edervoiin o's 0 ebeS era peeeane Date 


Oak Park, Illinois 


Please send me Mr. Richmond’s new helpful book CxHoice CoNFEcTIONs: 
METHODS AND Formu.as which contains 365 candy formulas. I am enclosing 
$10.00. 


BOs scannigh.o we nwhaS edGhiass cht 20 06a 00 Keee sures a eee 
ee shy A pin oe SAS CODES RE EG ees 2 54400.004004093s Hom eswe 
NN itis We aiclnla 4 6-4 CES Wie wie s6 454 sue bie Soh G05 0 02's 400 SNe Sev ak ont esatecn 
TERA ret Teer re errr Zone DBs oiiks owecvvestecet C2 
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550 pages of detailed 
and accurate information 
on formulation and 
manufacturing of 

fine candies 


CONTENTS 


Ingredients and The Uses 
Types of Candies 
Hand Rolled Creams 
Chocolate Coated Cast Creams 
Cordial Fruits 
Cream Coated Bon Bons and 
Wafers 
Almond Paste—Walnut Paste 
—Filbert Paste 
Glazed Butter Goods 
Easter Eggs 
Coconut Candies 
Fudge 
Caramels 
Marshmallow 
Nougat 
Sea Foam or Divinity 
Icing 
Pure Fruit, Pectin and Agar 
Jellies 
Starch Jellies and Turkish 
Paste 
French Chocolate, Puddings 
and Plastic Chocolate 
Hard Candies 
Taffy and Kisses 
Butterscotch 
Almond Butter Crunch 
or Toffee 
Sugar Toasted or Burnt 
Peanuts 
Popcorn in Confections 
Egg Frappé 
Salted Nuts 
Chocolate Coating Methods 
Useful Information 
Glossary 
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The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 


amaiiidmnal 





The Candy Clinic is conducted by one of the most ex- 
perienced superintendents in the candy industry. Some 
samples represent a bona-fide purchase in the retail mar- 
ket. Other samples have been submitted by manufactur- 
ers desiring this impartial criticism of their candies, thus 
availing themselves of this valuable service to our sub- 
scribers. Any one of these samples may be yours. This 
series of frank criticisms on well-known branded candies, 
together with the practical “prescriptions” of our clinical 
expert, are exclusive features of The MANUFACTUR- 
ING CONFECTIONER. 


Assorted Chocolates up to $1.00 


Code 3B5 


Assorted Chocolates 
11% ozs., $1.00 
(Purchased in a chain drug store, 
Chicago, III.) 

Box: One layer type, buff color paper 
top printed in blue and white. Over- 
all print of chocolates. Cellulose 
wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 33. 

Coating: Milk: 

Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Centers: 
Nut Crunch: Good. 
Strawberry Jelly and Cream: Good. 
Almonds: Good. 
Vanilla Fudge: Good. 
Nut Nougat: Good. 
Orange Cream: Dry. 
Chocolate Cream: Dry. 
Coffee Cream: Fair. 
Gum Paste: Could not identify flavor. 
Vanilla Caramel: Too hard. 


Green Colored Cream: Could not 
identify flavor. 
Assortment: Too small, too many 
creams. 
Remarks: Centers are not up to the 


standard of this priced candy in the 
U. S. A. Highly priced at 11% ozs. 
for $1.00. 


Code 3C5 
Caramels 
4 ozs., 10c 
(Purchased in a chain drug store, 
Chicago, IIl.) 
Sold in Bulk. 
Caramels: Wrapped in printed cellu- 
lose. 
Color: Too dark. 
Texture: Tough. 
Taste: Fair. 
Remarks: Suggest caramels be cooked 
lower to improve the eating quality. 


Code 3D5 
Peanut Butter Cups 
5 ozs., 3lc 
(Purchased in a chain drug store, 
Chicago, III.) 





Candy Clinic Schedule For the Year 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH— Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 

AUGUST—Summer Candies and Packages 

SEPTEMBER—Bar Goods; 5< Numbers 

OCTOBER—Salted Nuts; 10c-15c-25c Packages 

NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 

DECEMBER—Best Packages and Items of Each Type Con- 
sidered During Year; Special Packages; New Packages 
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Appearance of Package: Good. 

Container: Chocolate colored board 
tray. Overall cellulose wrapper. 
Printed in orange, brown and white. 
Piece is in paper cup. 

Milk Chocolate: Good. 

Peanut Butter Center: Good. 

Remarks: A good eating peanut butter 
piece. One of the best we have ex- 
amined this year. 


Code 3A5 
Assorted Chocolates 
12 ozs., $1.00 
(Purchased in a department store, 
Chicago, III.) 

Appearance of Package: Good. 

Container: Foil tray. Clear acetate top 
printed in pink and white. Crate 
divider. 

Number of Pieces: 24. All nut tops. 

Milk Chocolate Coating: 

Color: Good. 
Gloss: Good. 
Strings: None. Nut tops. 
Taste: Good. 

Centers: 

Vanilla Butter Creams, Blanched Al- 
mond Top: Fair. 

Vanilla Butter Creams, Walnut Top: 
Fair. 

Vanilla Butter Creams, Pecan Top: 
Fair. 

Assortment: Too small. 

Remarks: We think the consumer is 
going to be disappointed in finding 
all the same centers. Creams are 
too slimy and do not have the proper 
texture for buttercreams. 


Code 3E5 
Caramel Fudge Bar 
1% ozs., 3 for 13c 
(Purchased in a chain drug store, 
Chicago, III.) 
Appearance of Bar: Good. 
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Size: Good. 

Wrapper: Glassine printed in buff, red 
and brown. 

Coating: Fair. 

Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A very good eating center. 
Coating is not up to standard used 
on quality bars. 


Code 3F5 
Assorted Chocolates 
1 Ib., 59c 
(Purchased in a retail food store, 
Chicago, III.) 

Appearance of Package: Fair. 

Box: One layer type, folding. White 
printed in red. 

Appearance of Box on Opening: Bad. 
No cups, pieces in a heap, some 
broken. 

Coating: Dark: Very cheap. 

Number of Pieces: 40. 

Centers: 

Peppermint Wafers: Poor. 

Vanilla Fudge: Fair. 

Chocolate Fudge: Scrap taste. 

Gum Drop: Could not identify flavor. 

Pink Cream: Could not identify fla- 
vor. 

Jelly and Marshmallow: Poor. 

Vanilla Caramel: Partly grained. 


Assortment: Entirely too small for a 
one pound assortment of chocolates. 

Remarks: It is certain that this quality 
of candy doesn’t do the candy busi- 
ness any good. 


Code 3G5 
Assorted Chocolates 
2 Ibs., $1.19 
(Purchased in a retail food store, 
Chicago, III.) 

Appearance of Package: Good. 

Box: Two layer type, full telescope. 
Red paper top, Christmas design in 
red, green, blue and white. Imprint 
of toys in colors. Cellulose wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 

Light Coated: 47 

Dark Coated: 10. 

Gold Foiled: 2. 

Red Foiled Jordan Almond: 1. 

Coatings: Dark and Light: 

Colors: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Very cheap. 

Light Coated Centers: 
Peppermint Cream: Fair. 
Cordial Cherry: Good. 
Vanilla Caramel: Fair. 
Nougat: Fair. 

Orange Cream: Fair. 
Vanilla Fudge: Fair. 


Chocolate Cream: Fair. 
Jelly: Could not identify flavor. 
Pink Cream: Could not identify fla 
vor. 
Vanilla Cream: Fair. 
Dark Coated Centers: 


Pink Cream: Could not identify fla- 


vor. 
Vanilla Cream: Fair. 
Chocolate Cream: Fair. 
Orange Cream: Fair. 
Jelly: Could not identify flavor. 
Vanilla Fudge: Fair. 
Mint Cream: Fair. 
Fruit Cordials: Foiled Wrapped: 
Good. 
Jordan Almonds: Good. 
Assortment: Too many cream centers 
Remarks: We cannot criticize these 
chocolates too sharply because of the 
low price. 


Code 3H5 
Assorted Chocolates 
1 Ib., 65c 
(Purchased in a chain grocery store, 
Oak Park, IIl.) 

Appearance of Package: Good. 

Box: Two layer, full telescope type. 
Printed in orange, brown and white. 
Imprint of dish of chocolates in 
colors. Cellulose wrapper. 

Appearance of Box on Opening: Good. 

Number of Pieces: 29 





He always inserts his nickel 
for the same candy. Why ? 








WILBUR-SUCHARD CHOCOLATE CO., INC., LITITZ, PA. 
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WILBUR 





Simple! He knows the bar he unwraps will match 
yesterday’s in tempting goodness. And he’ll buy the 
same brand tomorrow, next week, next year. 

The secret? UNIFORMITY .. . uniformity in 

flavor, color, in the amount and character of the 

chocolate coating. Shipment after shipment, 
“quality-controll 
your exact requirements. (A vital factor that 

keeps those nickels aimed your way!) 


” Wilbur coatings meet 
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Cellulose Wrapped Caramel and 
Nougat in Layers: 1. 
Coating: Milk: 
Color: Good. 
Gloss: Good. 
Strings: Fair. 
Taste: Good for this priced choco- 
lates. 

Centers: 

Nougat: Good. 

Chocolate Caramel: Fair. 
Chocolate Cream: Lacked flavor. 
Vanilla Cream: Good. 
Raspberry Cream: Good. 

Red Jelly: Could not identify flavor. 
Maple Cream: Good. 

Raisin Cluster: Good. 

Lemon Cream: Lacked flavor. 
Almonds: Good. 

Date: Good. 

Vanilla Caramel: Good. 
Caramel and Nougat: Good. 

Assortment: Good. 

Remarks: The best box of chocolates 
we have examined this year at this 
price. ——— 

Code 3S5 
Assorted Chocolates 


13 ozs., 69c 
(Purchased in a chain drug store, 
Chicago, III.) 

Appearance of Package: Fair. 

Box: Two layer type, full telescope, 
top printed in blue and white. Cellu- 
lose window on top. Cellulose wrap- 
per. 

Appearance of Box on Opening: Fair. 

Number of Pieces: 

Milk Coated: 18. 
Dark Coated: 7. 
Foil Wrapped: 2. 

Coating: Dark and Milk: 
Colors: 

Milk: Good. 

Dark: Badly bloomed. 
Gloss: None. 
Strings: Fair. 
Taste: Fair. 

Milk Chocolate Coated Centers: 

Maple Cream: Good. 

Chocolate Nougat: Good. 

Pink Cream: Could not identfy fla- 
vor. 

Raspberry Cream: Good. 

Vanilla Cream: Good. 

Orange Cream: Hard and dry. 

Vanilla Caramel: Grained. 

Chocolate Filed Hard Candy Sticks: 
Good. 

Dark Coated Centers: 

Jelly String: Lacked flavor. 

Raisin Cream: Good. 

Jelly and Cream: Fair. 

Coconut Cream: Good. 

Foil Wrapped Nougat: Too hard. 

Foil Wrapped Peppermint Cream: 
Very poor cream. 

Assortment: Fair. 

Remarks: Not up to the standard of 
other boxes we have examined in 
this price field. Very cheap looking 
box. 


for March, 1955 








| 
| 
| 
} 
| 
| 
| 


CARAMELS 

L oZENGES 
[cines 
Noueats 

T oFFEEs 
OPERA CREAMS 


NonpaAREILs 


Fupces 

ORANGE SLICES 

OLD FASHIONED TAFFY 
Divinities 


SUCKERS 


ITALIAN BONBONS 
Nutty PRALINES 


CHOCOLATES 





Standardized 


Syrups 
Starches 


And 


Dextrose 
for all 


types of 
Quality 


Confections 


CLINTON FOODS INC. 


Corn Processing Division 
CLINTON, IOWA 


Technical Service in 
connection with your 
specific problems is 
available upon request. 
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‘The Cream” of Nougat ‘Kremes 





THE MOST OUTSTANDING DEVELOPMENT 
For use in making the following: 


HAND-ROLLED CENTERS 
SEA-FOAM KISSES... SHORT NOUGATS 
WHIPPED CREAMS ... SWISS HAND ROLLS 


NU-KREME is a light, white, highly tender and 
more mellow egg product, insuring unusual 
taste and improved character in finished candies. 


Easter Egge 


(That Keep Fresh for Long Periods) 


NU-KREME is just one idea—a new type of hand roll—that means 
volume business for you just as it has for manufacturers who 
are already using it. Try it! It will prove itself immediately! 


FORMULA FOR EASTER EGGS (That Keep Fresh for Long Periods): 


18 lbs. Sugar; 9 lbs. Corn Syrup; Water. Cook to 265 degrees. Beat into 8 lb. NU-KREME 
and beat short. Add 4 lbs. Cocoanut Butter melted or cut fine. Add 1 lb. of Powdered 
Sugar, mix in quickly, add Fruit and Nuts to suit. Pour out thick on slab, cut in squares, 
roll in size desired and dip in Chocolate. 


ee ee ee ee 
Nebb0000060s6ebbssoncsoegonenee 





SOLE MANUFACTURERS 
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| “alictle QD oF SOUTHERN CALIFORNIA 


This firm, that specializes in low 





pressure selling and big mail order 
business, has recorded pheonominal 


| growth in the last few pone. J vuerres, for 13 years a one-store manufacturing 


retailer in Pasadena, Calif., blossomed out in the last 
five years with four new stores in the Southern Cali- 
fornia area. Two new stores are planned in 1955. The 
new shops, two in Los Angeles and one each in Pasa- 
dena and Alhambra, all carry the identical store front 
architecture and interior decoration. 
The exterior of the stores are a gleaming white. 
The candy cases and shadow boxes are all panelled 
with African mahogany. The candy cases display both 


| This modern factory and retail 
store was constructed a few years 
ago when store expansion outstripped 
factory capacity. 


“SO ODDO OC0OCOCOCOCCOCOOC COCO OOCOCOCOOOOOOOOO000N0UO 
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When you use While Stokes SUPERKREME 


you get richer tasting, 
longer lasting fudge 
.--at lower cost! 








One batch of fudge . . . or a thousand .. . you 
always get uniform quality with Superkreme \ 
because it gives precise formula control. 

Superkreme fudge stays moist and fresh 
longer than fudge made with cream, or other $= 
milk products. This means improved flavor, a Sam Handy, White-Stokes’ candy man, 
prolonged shelf life. S > is available for a limited number of in- 


lant Prego ~~ yoy 
P it i tes. i ion. 
It costs less, too. And any formula using ee 


























Superkreme requires less cooking time... “yp. Don OO aa Ra es eae aare aamteaaicn 7 
WHITE-STOKES COMPANY 
saves labor and fuel costs. 3607 South Jasper Place, Chicage 9, Illinois | 
. Gentlemen: | 
Order Superkreme from your jobber or use [7] Please send trial order SUPERKREME 5-gallon drum (about 504) | 
the handy coupon. Formula of fudge illus- | @ $.27' per Ib. F.0.B. Chicago. 
" ae Also available in % drums (about 160#) and drums (about 6004). 
trated also available by mailing coupon. C] Please send formula for making fudge illustrated in ad (no charge). 
NAME | 
: n an 
Pr confectionery, 
oe tele ath a0 ht ete tae anton. ADpREss | 
FACTORY: 3607 South Jasper Place, Chicago 9, Mlinois | ary. ZONE__ STATE | 
a 


EASTERN WAREHOUSE: 360 Furman Street, Brooklyn 2, New York L 





Page 48 THE MANUFACTURING CONFECTIONER 











can 
box 
The 
son: 

N 
Juli 
Thi 
reta 
mill 
pro 
and 

T 
Sav: 
sno’ 

P 
of € 
trad 
bus: 
late 
up | 
subs 
man 

Ju 
with 
little 
pape 
in tl 
tisin 
A sI 
duri 

St 
of pi 


po 





for \ 





| 
| 
= 


MT TT | 


TIONER 





_ 





candy and trays on just one level, with open faced 
boxed assortments displayed on top of the glass case. 
The shadow boxes are used for displaying special sea- 
sonal packages and fancy imported decorated tins. 

Midway through their store expansion program, 
Juliette’s was forced to plan for larger production. 
This led to the construction of a combination factory- 
retail store in Pasadena with a planned capacity of a 
million pounds of candy per year. This factory's actual 
production in 1954 was about a half million pounds, 
and this is expected to go up considerably during 1955. 

The major equipment in this factory consists of two 
Savage fire-mixers, one 10” Smith enrober, two 5’ 
snow-plow cream beaters and one hand-roll machine. 

Peter Stefano, owner of Juliette’s, had many years 
of experience in the candy manufacturing and retail 
trade before joining this firm. He entered the candy 
business in 1912 with Loft Candies in New York. He 
later moved to Chicago where he founded and built 
up the Joy Candy Company to 40 candy shops and a 
substantial candy factory. His son, Crist Stefano, is 
manager of Juliette’s factory. 

Juliette’s does advertising only during the holidays 
with their primary emphasis on newspaper with a 
little radio. In the downtown locations, the news- 
paper ads appear daily near the holidays. However, 
in the neighborhood locations, the newspaper adver- 
tising is used just once a few days before the holiday. 
A small amount of radio spot advertising is done 
during some holidays. 

Store locations are selected primarily on the basis 
of pedestrian traffic. Twenty thousand people passing 


ry Bubs . 





All Juliette’s stores have this identical front. The 
gleaming white panel around the window and door gives 
the necessary clean and modern appearance. 
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MERCKENS CHOCOLATE COMPANY, 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 





INC, 
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the candymaker said: 


“Mix plenty of ALMOND 
chocolate or caramel and you've got a win- 
ner”. That's what this candymaker told us 


when we asked him about candy formulas. 


use Blue Diamond 
almonds 


That’s what hundreds of the nation’s 
leading candymakers do .. . they use Blue 
Diamonds . . . the top-quality, double- 
sorted almonds that actually cost you less 
because they are free from dust, foreign 
material and bitters, rigidly controlled for 
moisture content, and uniformly graded to 
minimize sorting and handling costs in 
your plant. Order Blue Diamonds as you 
want them. . . graded natural kernels. . . 
or kernels split, sliced, halved, chopped, 
or diced. Write on your company 
letterhead for samples, prices, 


and free candy formula 
booklet. 


BLUE 
DIAMOND 


ALMOND 


CALIFORNIA ALMOND GROWERS EXCHANGE 


Sacramento, Calif. Sales Offices: 100 Hudson St., 
New York 13, and 549 W. Randolph St., Chicago 6 
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The arrangement of candy display features bulk can- 
dies in the glass counters, with fancy boxes and im- 
ported tins in shadow boxes. Open faced assortments 
are displayed on top of the counters. 


a proposed location daily is considered a bare mini- 
mum. Actually most of the stores are located where 
their daily traffic is close to 40,000. 

Prices at Juliette’s range from $1.20 to $2.60 per 
pound, with a few bars at 15¢ each. 

The primary drawing card for these stores are their 
high traffic locations and their well-designed store 
fronts and appealing window displays. The fact that 
store locations have been well chosen is proved by 
the fact that every store is currently showing a good 
increase in weekly sales. 

The mailing of gift packages is stressed in all of 
these retail stores, and the result is that on an average 
day, two to three hundred parcels are mailed out 
to all parts of the country. 


The new factory features new and modern equipment. 
This ten-inch Smith coater is typical of the machinery 
needed to keep up with expanded sales in the company’s 
stores. 


THE MANUFACTURING CONFECTIONER 





their 
store 

that 
d by 
good 


all of 


>rage 
1 out 














FOOD OF THE coos 








chocolate 
coatings 


for your 






44 





































FOOD OF THE GODS . 


® We'll be glad to send you complete 
information about these ‘‘Food of the Gods" 


quality Chocolate Coatings for your finest 


AMBROSIA CHOCOLATE COMPANY 
1109-21 N. Fifth St., Milwaukee 3, Wisconsin 


Manufacturers of Fine Quality Chocolate and Cocoa Since 1 





a blending of creamy-rich milk from 


America’s Dairyland with mellow, smooth | 


Chocolate liquor. 


Ambrosia Vanilla Chocolate Coatings that 
are carefully balanced to preserve all the 
delicate touch of costly Vanilla in the 


smooth, smooth Chocolate. 


Ambrosia “Fondant” Chocolate Coatings, 
both Milk and Vanilla, to please the con- 
fectioner with a continental taste... and 
of course Ambrosia Bitter Sweet Chocolate 


Coatings and Chocolate Liquors, too. 


All Ambrosia Chocolate Coatings are recognized for a 
smoothness that complements your creamiest centers; flavor 
that is full-bodied and rich; and a workability that assures 
| success to the most demanding candy craftsman in their 


skillful stringing and glossy finish. 


Candies. Just send your inquiry to: 


FOOD OF THE GODS 
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(Continued from page 9) 


Frank M. Esmonde of Philadelphia died re- 
cently at the age of 71. Mr. Esmonde represented 
Ph. Wunderle in the New England territory from 
1913 to 1949. He was retired in 1949 due to poor 
health. 


Edwin Zeddies, vice-president of Curtiss Candy 
Company, was honored as Curtiss’ first employee 
at the firm’s annual dinner for 25-year veterans. 
Zeddies joined the late Otto Schnering, Curtiss’ 
founder, on December 1, 1916, the day the com- 
pany began operations. He subsequently became 
sales manager and was named a vice-president 
in 1936. 


Samuel G. Axelrod has been promoted to head 
of Candy Merchandising of Walgreen’s Drug 
Stores. Mr. Axelrod started his 18-year of Wal- 
green experience as a cigar man in New York 
City. His experience with the firm ranges from 
district checker and district merchandising to 
buying and merchandising in Walgreen’s self- 
service operations. He was also a Sundry and Toy 
Buyer in New York for local Walgreen stores. 


D. L. Clark Company has named Jack D. Phelan, 
western division sales manager, to the post of 
general sales manager of the company, effective 
January Ist, with headquarters in Pittsburgh. 
He succeeds the late Lawrence Daly, who served 
in the post for 30 years. At the same time the 
appointment of Carl J. Bumer as sales manager 
of Variety & Syndicate Stores was announced. 


Vernell’s Buttermints, Inc. 
announces the appointment of 
John M. Piper as sales-promo- 
tion manager of the company. 
Mr. Piper has served as national 
sales manager and merchandis- 
ing and sales promotion man- 
ager of Radio Station KIRO- 
CBS in Seattle since 1949. 


CALENDAR 


March 10—Metropolitan Candy Brokers Association monthly 
meeting at the Hotel Empire, New York, at 8:00 P.M. 

March 10—New York Section of the American Association of 
Candy Technologists monthly meeting at Busto’s Restaurant, 
11 Stone St., Manhattan, at 6:30 P.M. 

March 11—Los Angeles Confectionery Sales Club monthly 
meeting at the Rodger Young Auditorium, 936 W. Washing- 
ton Blvd., Los Angeles. 

March 12—Carolina Confectionery Salesmen’s Club monthly 
meeting at Kuester’s, Charlotte, N. C. 

March 15—Candy Executive Club monthly meeting at the St. 
George Hotel, Brooklyn, N. Y., at 6:00 P.M. 

March 17—Empire State Candy Club annual election of offi- 
cers. Meeting at Hotel Syracuse, Syracuse, N. Y., at 4:00 
P.M., with dinner at 6:30 P.M. 

March 17—New York Candy Club monthly meeting at the 
Park Sheraton Hotel, at 8:00 P.M. 
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March 19—Great Plains Candy Club monthly meeting at the 
Castle Hotel, Omaha, Nebr. 
March 21—Chicago Candy Club monthly meeting at the Furni- 
ture Club of America, 666 Lake Shore Drive, 17th floor. 
March 25—Badger Candy Club of Milwaukee monthly meeting 
at the Astor Hotel, 924 E. Juneau, Milwaukee, Wis., at 
8:00 P.M. 

March 25—Boston Confectionery Salesmen’s Club monthly 
meeting at the Kenmore Hotel, Boston, at 8:00 P.M. 


March 26—Dallas Candy Club monthly meeting at Semos Res- 
taurant, 505 Ft. Worth Ave., Dallas, at 12:30 P.M. 

March 26—Gopher Candy Club monthly meeting at the Cov- 
ered Wagon, Minneapolis, Minn., at 12:30 P.M. 

March 31—Tidewater Wholesale Candy Club monthly meet- 
ing at Lewis Manor, 3800 Granby St., Norfolk, Va. 

April 1-15—Semi-monthly meetings of the Denver Association 
Manufacturers’ Representatives at the Daniels & Fisher Store 
Dining Room, Denver, Colo. 

April 1—St. Louis Candy Sales Association monthly meeting at 
the Hotel Kings-Way, Kingshighway & West Pine Blvd., 
St. Louis, Mo. 

April 2—Kansas City Candy Club monthly meeting at the Town 
House, Kansas City, Kans. 

April 4—Confectionery Salesmen’s Club of Baltimore monthly 
meeting at Gannons, 3150 Fred’k Rd., at 12:30 P.M. 

April 12—Boston Section of the American Association of Candy 
Technologists monthly meeting at the Hotel Continental, 
Cambridge, Mass., at 6:30 P.M. 

April 12—Central Pennsylvania Candy .Club monthly meeting 
at Lancaster, Pa. 

April 16—Golden West Candy Club’s Ladies’ Night party at 
the Claremont Hotel, Berkeley, Calif. 

April 16-17—Semi-Annual meeting Packaging Machinery Manu- 
facturers Institute, Palmer House, Chicago, III. 

April 18-21—American Management Association National 
Packaging Exposition at International Amphitheatre, Chi- 
cago, Ill. 

April 23—Gopher Candy Club annual Friendship Dinner at 
the Radisson Hotel, Minneapolis, Minn. 

April 28-29—Production Conference of The Pennsylvania 
Manufacturing Confectioners Association, Franklyn and 
Marshall College, Lancaster, Pa. 

May 1-4—Super Market Institute 18th Annual Convention, 
Cleveland Public Auditorium, Cleveland, Ohio. 

May 16-20—Materials Handling Conference at the Inter- 
national Amphitreatre, Chicago, III. 

May 19-20-21—Pennsylvania Manufacturing Confectioners’ As- 
sociation, 44th Annual Meeting and Convention at the Po- 
cono Manor Inn, Pocono Manor, Pa. 

May 22-25—Annual Convention of the Flavoring Extract 
Manufacturers’ Association at the Edgewater Beach Hotel, 
Atlantic City, N. J. 

June 5-8—Associated Retail Confectioners of the United States, 
Drake Hotel, Chicago, IIl. 

June 5-10—National Confectioners’ Association, Conrad Hilton, 
Chicago, IIl. 

June 14-19—Boston Confectionery Salesmen’s Club, Inc., con- 
vention at Wentworth By The Sea, Portsmouth, N. H. 

July 13—Southern Salesmen’s Candy Club, Hotel Roanoke, 
Roanoke, Va. 

July 14-15—Southern Wholesale Confectioners Association, 
Hotel Roanoke, Roanoke, Va. 

July 16-19—Metropolitan Candy Brokers’ Association annual 
exposition, Hotel Commodore, New York, N. Y. 

July 31-August 4—National Candy Wholesalers Association, 
Sherman Hotel, Chicago, Ill. 

September 15-18—Annual Meeting Packaging Machinery Man- 
ufacturers Institute, The Homestead, Hot Springs, Va. 

September 18-21—Philadelphia Candy Show, Ben Franklin 
Hotel, Philadelphia, Pa. 

September 22-23-24—Michigan Tobacco & Candy Distributors 
Association convention at the Statler Hotel, Detroit, Mich. 

September 29-30 and October 1—Indiana Tobacco & Candy 
Distributors Association Convention-Meeting at the Clay- 
pool Hotel, Indianapolis, Ind. 
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Must All Equipment Must Be Sold 
vacate and Moved IMMEDIATELY 


puildins Bem e ona 


1821 University Avenue St. Paul, Minnesota 








NO REASONABLE OFFER REFUSED | us 
Many Machines Are PRACTICALLY BRAND NEW * ; 
Installed Prom 1950 to 19535 | | Mer 


i With This || Bei 
+ Miss This GOLDEN OPPORTUNITY To Modernize Your Plant Wi | | 00 


RICES } | Simp 
LATEST TYPE EQUIPMENT AT GREAT BARGAIN P Sine 
All Offerings Are Subject To Prior Sale (ee 


Don 






















32” Greer late style type CG 0 " 

Streamlined Coater with Auto- Rese be a eee a ag 
matic Feeder, 40 ft. Cooling Tun- aon 4 ae ‘| Greer ( 
nel and Packing Table (self ~ aa oe . 
contained refrigeration). Some omatics 





Groen Stainless Steel Cooking Kettles, 
50 to 150 gal. caps. 





Very latest National Equipment M-100 Stream- 
lined Heavy Duty Steel Mogul with D-100 De- 
positors, complete with extra Depositor (if 
desired for 2 color work). Also: (shown above 
Mogul installation) Double Huhn Starch Dryer 
and Cooler, complete with all interconnecting 
conveyors to operate with Mogul. 


arator; 
er (13,0) 
plete wi 
melt ke 
approximately 1 year 4 dump t 


A Few of the Other Items Available with Mi 


: Ball M: 
f Hydro-Seal Pump Bars National EB 50 gal. Cream Remelting Kettle. INSPECTION nM 
Full selection of Hy: , 


“ : Steam Vacuum 
Currie Automatic Loader and Stacker. Simplex High Pressure tea INVITED yacrs0 
u 


37—Very late style Latini and Holm- 
berg Revolving Pans, with direct motor 
drives, with and without coils and ribs. 





Berks Hard Candy Batch Mixers, 


practically new, just installed. Triangle G2C Candy Fi 








ker. ei 
- : Cleaner. Coo 6 Double FO 

—_ or = Trays filled with 2—Hildreth Form 3 and Form Dhinvendindatiebe okey 
8,500 standar ae tside measurements. Arm Pullers. nee Machine, with P Steam C 

starch, YZ xl Dollies for Starch Trays. Racine Hard Candy Sucker ; On Premises Daily | positor. 
300 — Cures — eg os high pressure continuous —s rolls. ING CO 
4—Groen and Savage I Steel Double Ac- 5—York Batch Rol ers. d Foil Wrapper. Visit This PI 

Steam Jacketed Stainless Rose type ISB high-speed Foi _ ae, isit This Plant _——— 

tion Mixing Keuties. 1 Cooking Kettles, 6—National 500 Ib. Chocolate Melters, And Inspe s 
5—Groen Stainless tor driven. F Refrigerat- Eee Lehma 

ors om “hoki Co, Continuous 40 ton we latest type Freon Equipment — e 
Confectionery Mie ing Machine. —_ - 

Fondant Beater, 500 1D. svtcles, Double 4-3 ton Brunner latest type Freon Refrig Or Brame 
Savage 50 gal. Patent Tilting . erating Machines. Write, Wire, | | 32° "G, 

Action, Copper. shmallow Beaters. 3—Doughboy Sealers. 


































Savage 200 Ib. Mar —_ Phone Collect > 
* and P; 
ee i eaeieeeatieae For Details Hohber 
Union Confectionery Machinery C my ile 
nion & 4 lent co. 
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onfectionery Machinery Co., inc. FURLG 

318-322 Lafayette St. 167 N. May St. oe Machine) ssa. 
New York 12, N. Y. Chicago, Ill. oe ok 202 —- for Mar 
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MACHINERY FOR SALE 





MACHINERY FOR SALE 











HELP WANTED 

















FOR SALE 
Model S #3 Savage Fire Mixers. 
50 gal. Model F-6 Savage Tilting 
Mixers, copper or stainless kettle. 
200 lb. Savage Flat Top Marshmal- 
low Beaters. 
Merrow Cut-Rol Cream Center 


Machine. 
A cylinder Werner Cream 


ter. 

1000 lb. Werner Syrup Cooler. 
200 Ib to 2000 lb. Chocolate Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 
600 lb. Continuous Vacuum Cooker. 
Form 6 and Form 3 Hildreth Pullers. 
6’, 7’ and 8’ York Batch Rollers. 
National Model AB Steel Mogul. 
National Wood Starch Buck. 
38” Copper Revolving Pans. 
Ball and Dayton Cream Beaters. 
Standard Werner Automatic Ball 

Machine. 
We guarantee completely rebuilt. 


SAVAGE BROS. CoO. 
2636 Gladys Ave. Chicago 12, Ill. 














FOR SALE: 1-32” Greer Enrober with 

a 65’ long Benz Cooling Tunnel; 
2-1,000 lb. National Equipment Choco- 
late Kettles; 1-500 lb. Stainless Steel 
Greer Chocolate Kettle; 1-800 lb. Du- 
plex Chocolate Kettle; 2-Lynch Wrap- 
omatics, together with card feed roll, 
with electric eye; 2-Hudson Sharpe 
(Campbell 2 W6) Wrapping Machines, 
with electric eye; 1-D.F. Package 
Wrapping Machine, with electric eye; 
3-120 Quart Glenn Beaters (American 
Machine Foundry), together with rol- 
lers and beaters; 1-2 Barrel Reade 
Dough double arm creamer; 1-Ander- 
son 2-Way Cutting Machine (vertical 
and horizontal) together with bar sep- 
arator; 1-Hohberger Continuous Cook- 
er (13,000 to 15,000 Ibs. per day), com- 
plete with pumps and motors (no pre- 
melt kettles). A 350 lb. Stainless Steel 
dump truck; 1-Brach Candy Cutter 
with Motor; 1-10 S H P Mears Kane 
Boiler (14 ton capacity) gas; 1-Werner 
Ball Machine—Automatic. Apply Box 
1146, The MANUFACTURING CON- 
FECTIONER. 


FOR SALE: National Equipment Steel 

Mogul and Sifter complete; Simplex 
Steam Cooker, high dome; Racine De- 
positor. Box 357. The MANUFACTUR- 
ING CONFECTIONER. 











FOR SALE 
Lehmann 2-pot Rotary Conges. 
Mill River Depositor for chocelate. 
—— - aera Liquor Tanks 


urrused) . 
Bramley Mills (unused). 
32” Greer Enrober with Bottomer 
and Refrigerated Slabs, 44’ long 
momy Tunnel, 2 ° Belturns 


plete installation. 
GH-2 Wrapping Machines (excel- 
lent condition). 

Box 140 











for March, 1955 


FOR SALE: One Chocolate Melter 

(National) 150 lbs. capacity complete 
with single phase motor agitator and 
gas burner $150.00. Guaranteed to be 
in perfect working order. Waterproof 
wood trays for Friend Machine 150 at 
15c each. Chocolate Dipping Table 
with marble slabs $50.00. 60 Starch 
Trays (part never been used) 50c each. 
TAYLOR’S TROPICAL SWEETS, 
Davenport, Fla. 


FOR SALE: Tray Lock Machines type 

TL-B-EL, end lock. Also several 
TLA machines for setting up and side 
locking. All units in good order. Box 
1149, The MANUFACTURING CON- 
FECTIONER. 





FOR SALE: Hudson Sharp Box Wrap- 

per, 43/16 x 1% x 13/16 for wax paper 
or cellophane, electric eye. Lynch large 
Mint Wrappers with electric eye. Box 
1147, The MANUFACTURING CON- 
FECTIONER. 








FOR SALE: HARD CANDY EQUIP- 


MENT, 1 Berks Batch Mixer, 1 Gae- 
bel Plastic Machine, 1 Peerless Plastic 
Machine, 2 Rostoplast Plastic Ma- 
chines, 1 Hohberger Continuous Cook- 
er, 1 Brach Continuous Cutter, 1 
Hohberger Continuous Cutter, 1 Power 
Drop Machine, 1 Racine Sucker Ma- 
chine with conveyor, 1 Werner Ball 
Machine, 1 No. 3 Puller, 4 York Batch 
Rollers, 3-3’ x 8’ Cooling Tables, 1 For- 
grove Hard Candy Twist Wrapper, 
2-5c Automatic Carton Fillers with 
wax liners, 1 Hayssen 5-11 Wrapper, 1 
Miller Wrapper and Sheeter, 1 Pony 
Labelrite Labeler, type 86-ML, 1-20 Ton 
Freon Compressor complete, 2 Wire 
Stitchers, 4 Heat Sealers, 1 Paper Baler, 
2-150 gal. Groen Stainless Steel, Single 
Action. Jacketed Mixing Kettles. Box 
350, The MANUFACTURING CON- 
FECTIONER. 





and Wrap Machine, 1 New Sig “Sat- 
chel Type” Hard Candy Wrapping Ma- 
chine, 1 Forgrove Hard Candy Twist 
End Wrapper. Box 351, The MANU- 
FACTURING CONFECTIONER. 





FOR SALE: Complete continuous 

straight line chocolate covered thin 
mint operation. Includes Springfield 
depositor, 100’ skinning tunnel, turn- 
table, feed table, bottomer, cooling 
slab, 32” Greer Enrober, 50’ cooling tun- 
nel and packing table. Production 1000 
No. per hour. Excellent condition. Unit 
set up new 1947. Chocolate dept. now 
discontinued. DOUMAK MARSHMAL- 
LOW CO., INC., 711 E. Jefferson Blvd., 
Los Angeles, Calif. 








MACHINERY WANTED 











WANTED: 1 Greer 34” Coaster, late 

model, excellent condition. Box 355, 
The MANUFACTURING CONFEC- 
TIONER. 





WANTED by large candy manufactur- 

er in Chicago area a top production 
man who is familiar with general line 
particularly creams and hard goods. 
Ability to develop new ideas and pieces. 
Must be able to recommend equipment 
layout and requirements. Excellent op- 
portunity for the right man. Box 247, 
The MANUFACTURING CONFEC- 
TIONER. 


WANTED: Young man to train for 

management. Candy Plant. Tech- 
nical or practical experience desirable. 
Box 1242, The MANUFACTURING 
CONFECTIONER. 


CANDY MACHINERY SALESMAN 
WANTED: Knowledge of production 
and some familiarity with industry 
desirable. Some traveling. Give back- 
ound and experience in strictest con- 
dence. Box 147, The MANUFACTUR- 
ING CONFECTIONER. 


WANTED BROKERS calling on candy, 

tobacco and general merchandise 
jobbers to handle outstanding line of 
approved covered comic books. We 
can furnish a constant supply and ex- 
cellent assortment at all times of clean 
comic books. Several choice territories 
open. State lines presently carried. 
Box 245, The MANUFACTURING 
CONFECTIONER. 


REPRESENTATIVE WANTED to 
handle line of starch trays on com- 
mission basis. Box 243, The MANU- 
FACTURING CONFECTIONER. 
REPRESENTATIVES WANTED for an 
unusual and attractive Holiday line. 
Easter, Hallowe’en, Thanksgiving and 
Christmas. Line is unique and does not 
conflict with other local or nationally 
distributed lines. If you are calling on 
the department stores and better candy 
retailers, write at once. Men working 
small concentrated territories preferred. 
Box 352, The MANUFACTURING 
CONFECTIONER. 
WANTED: ASST. SUPERINTENDENT 
by a successful Western candy manu- 
facturer with a large and modern plant, 
producing a quality general line, to 
assist superintendent. Practical candy 
maker with supervisory and foreman 
experience necessary, 30 to 50 years old. 
Excellent future, liberal compensation 
and permanent position for energetic 
and capable man. Give full details of 
your experience and reference in first 
letter. Reply strictly confidential. Box 
353, The MANUFACTURING CON- 
FECTIONER. 


WANTED: PLANT SUPT. CANDY. 

We have an opening for an expert in 
the candy industry who is capable of 
assuming complete production respon- 
sibility for keeping chain of 65 retail 
outlets supplied with the finest quality 
chocolates. This is an excellent oppor- 
tunity for a man of outstanding ability 
and experience to join one of the fast- 
est growing candy companies. Write 
fully to Personnel Director. Replies will 
be kept in strictest confidence. BAR- 
TON’S BONBONNIERE, 80 DeKalb 
Avenue, Brooklyn, N. Y. 
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HELP WANTED 








POSITIONS WANTED 











WE BUY & SELL 





WANTED: INTERNATIONALLY 
KNOWN Sale hg penn yA WRAP- 


R 
MIDDLE WEST, SOUTH WEST AND 
WEST COAST. REPLY STATING 
PRESENT LINES CARRIED, EXPER- 
IENCE AND TERRITORY COVERED. 
Box 356, The MANUFACTURING 
CONFECTIONER. 





WANTED: Experienced Hard Candy 

Man to lay out and supervise new 
specialty department. Excellent future 
with aggressive well established firm. 
Write giving full particulars and salary 
desired. SYLVAN SWEETS CO., P. O. 
Box 48, Easton, Pa. 








POSITIONS WANTED 











EXPERT TECHNOLOGIST, foreman 

in all types candy and chocolate pan 
line including M&M _ candy chiclet 
gum and ball gum. This includes pro- 
duction from start to finish. Also 
specialize in bubble gum base. I will 
teach gum base manufacture any- 
where including foreign countries. Box 
948. The MANUFACTURING CON- 
FECTIONER. 





CANDY FACTORY SUPT. practical all 

around candy maker. 20 years exper- 
ience as supt. Now available. Box 354, 
The MANUFACTURING CONFEC- 
TIONER. 


ALL AROUND RETAIL CANDYMAK- 

ER would like position at once. Box 
357, The MANUFACTURING CON- 
FECTIONER. 





WANTED: Experienced Technical 
Candy Man 
Scrap Problems 
Balanced - Formulae 
Quality and Production 
Reasonable Salary 
Will Train or Do Work 
MANUFACTURING 
CONFECTIONER 








MISCELLANEOUS 








FOLDING CANDY BOXES: All sizes 


carried in stock for prompt delivery. 
Plain, Stock Print or Specially printed. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
Paper Products used in the manu- 
facture and packaging of candies. 
PAPER Goops COMPANY, INC., 270 
Albany Street, Cambridge 39, Mass. 


WANTED: OBSOLETE PACKAGING 

MATERIALS. Corrugated Cartons, 
Folding Boxes, Wax Paper, Cellophane, 
Gummed Tape, Paper Bags, Forward 
Samples and Details. BERRY BOX 
COMPANY, 1013 Broadway, Brooklyn, 
New York. 


FOR SALE: Retail candy store good 

location, fully equipped including 
handroll machine and baby enrober. 
LIBERTY SWEET SHOP, 2420 ist 
Ave., Seattle 1, Wash. 














RIBBONS 


ROSETTES 


BOWS and 





ODD LOTS « OVER RUNS « SURPLUS 





SHEETS*-ROLLS*-SHREDDINGS 
Cellophane rolls in cutter boxes 100 ft. or more 
ALSO MADE OF OTHER CELLULOSE FHM 
Wax - Glassine Bags, Sheets & Rolls 


Ribbons—All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 


“At Your Service” 


74 E. 28th St., Chicago 16, IHinois 

















Walter H. Kansteiner Co. 


RAW MATERIALS BROKERS 
1737 Howard St. Chicago 26 


Chocolate 
Bachman Chocolate Mfg. Co. 
Pecans & Black Walnuts 
R.E.Funsten Co. 
Oils 
The Blanton Co. 
The confidence of the Purchaser in 


the integrity of the Seller — 
our greatest asset 














Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year in 
U. S. and Canada. Only $7 for 2 
years, $4 for 1 year in other 
countries. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 
@ Technical Literature Digest 
@ Manufacturing Retailer 


@ Book Reviews 


And many other features 


418 N. Austin — Oak Park, Ill. 











will appeal to you. 





Se ROROR RO] 


CHOCOLATE 
COATINGS e LIQUORS e COCOAS 
@ A dependable source of supply for 


taste, appearance, and uniformity. Top 
performance—both product and service 


HOOTON CHOCOLATE COMPANY 
NEWARK 7, NEW JERSEY 


discounts. 








CLASSIFIED ADVERTISING is designed 

to aid the candy man in finding a market 
for or source of used equipment, services and 
miscellaneous items. In replying to ads, ad- 
dress: Box Number, The Manufacturing Con- 
fectioner, 418 N. Austin Blvd., Oak Park, IIl. 


Minimum insertion is 3 lines, at 35c per 


line, 70c for bold face; not subject to agency 
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Confectionery Brokers 
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HERBERT M. SMITH 
318 Palmer Drive 


NO. SYRACUSE, NEW YORK 
Terr.: New York State 





BUSKELL 
BROKERAGE CO. 
1135 East Front Street 

RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and National Chains 
Terr.: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 
ATLANTA, GEORGIA 
Terr.: Ga., Ala., and Fla. 





WM. E. HARRELSON 


Candy & Allied Lines 
5308 Tuckahoe Ave.—Phone 44280 


RICHMOND 21, VIRGINIA 
Terr.: W. Va., N. & S. Car. 











ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 
Terr.: No. & So. Carolina 
Over 25 years in area 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 


Terr.: Virginia, N. Carolina, 
S. Carolina 





W. M. (BILL) WALLACE 
Candy and Specialty Lines 
P. O. Box 472—111 Rutland Bldg. 
DECATUR, GEORGIA 
Terr.: Ga. & Fila. 
Thorough Coverage 





JAMES A. WEAR & SON 





P. O. Box 27 
BALLINGER, TEXAS 
Territory: Texas 





Mountain States 





G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El] Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex- 

perience in the confectionery field. 

We call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 


Broker 


Manufacturers’ Representative 
“World’s Finest Candies” 


911 Richmond Drive, 8. E. 
ALBUQUERQUE, NEW MEXICO 


Terr.: New, Mexico, Arizona & El 
Paso, Texas area 





COOPER-STYLED 


FOLDING CANDY BOXES 


Male ASTE Rod MOTHER’ S$ DAY 


TWO SWEETEST 4g 
DAYS FOR YOUR ai 
| CANDY STORE 






f 


~~ 
ga 


WRITE FOR DISPLAY BROCHURE OF BOX STYLES AND PRICES 


CORPORATION 
BUFFALO 4, NEW YORK 





BOX 
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Pacific States 








East Central States 





BERNARD B. HIRSCH 


4442 N. Weodburn St. 
MILWAUKEE 11, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chi- 
cago), Mich. (Upper Penn.) 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. O. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 
Terr.: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





H. K. BEALL:& CO. 
308 W. Washington St. 


CHICAGO 6, ILLINOIS 
Phone STate 2-6280 
Territory: Illinois, Indiana, 

nsin 
25 years in the Candy Business 


for March, 1955 


MALCOLM S. CLARK CO. 


14874 Valencia St., 
SAN FRANCISCO 10, CALIF. 
953 E. Third St., 

LOS ANGELES 13, CALIF. 
1726 W. 60th St., 
SEATTLE 1, WASH. 
3014 N.E. 32nd Ave., 
PORTLAND, ORE. 
Terr.: 11 W. States & Hawaii 





LIBERMAN SALES 
COMPANY 
1705 Belmont Avenue 
SEATTLE 22, WASHINGTON 
I. Liberman Cliff Liberman 


Terr.: Wash., Ore., Mont., Ida., 
tah 





HARRY N. NELSON CO. 
112 Market St. 
SAN FRANCISCO 11, CALIF. 
Established 1906 
Sell Wholesale Trade Only 
Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 
923 East 3rd St. 
Phone: Mu. 4495 


LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 








Use these 3 Penick & Ford Products: 
1. Penford Corn Syrup 


Prevents sugaring, improves color 
and flavor, retains moisture. 


2. Douglas Confectioners Thin Boiling 
Starch 


Assures firm but tender gel texture, 
better clarity, longer shelf life. 


3. Douglas Confectioners Special 
Moulding Starch 


Prints clean, fast moisture absorp- 
tion, readily reconditions. 





Made By 
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INDEX TO ADVERTISERS 


In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publication’s service to its readers. 
The following firms are serving the readers of The MANUFACTURING CONFECTIONER by 
placing their advertisements on its pages. The messages of these suppliers are certainly a part of 


the literature of the industry. 


Advertising space in The MANUFACTURING CONFECTIONER is 
available only to firms supplying equipment, materials, and services 


for the use of confectionery manufacturers. 


confectionery products is not accepted. 


Ambrosia Chocolate Co......... 51, 52 
American Food Laboratories, 

hs Stee Lc Bee Sexe 0 04 Dec. ’54 
American Sugar Refining Co..Oct. ’54 
Anheuser-Busch, Inc. .......- Dec. 54 
Armour & Company.........- Feb. ’55 
The Aromanilla Co., Inc...... Feb. ’55 
Atlas Powder Co.............. Feb. ’55 
ye me EE eee ee 12 
Burke Products, Inc............... 46 
W. J. Bush & Co............. Feb. ’55 
California Almond Growers 

Exchange ...---s-ccsccscscvcees 50 
Clinton Foods, Inc................ 45 


Corn Products Sales Company.... 14 


Dodge & Olcott, Inc....Second Cover 
E. F. Drew Co., Inc.......... Oct. ’54 
Durkee Famous Foods........ Feb. ’55 


x *« * 


RAW MATERIALS 


Felton Chemical Company, 


he dedi aie dacw aera: Stk Dec. ’54 
Fritzsche Brothers, Inc. .......... 4 
R. E. Funsten Company...... Dec. ’54 
Givaudan Flavors, Inc......... Dec. ’54 
Gunther Products, Inc......... July ’54 
Hooton Chocolate Co.............. 56 
Hubinger Co., The............ Nov. ’54 


Walter H. Kansteiner Company... 56 
Kohnstamm, H., & Company, Inc. 10 


Merckens Chocolate Company, Inc. 49 


National Aniline Division, Allied 
Chemical & Die Corporation Feb. ’55 
Nestle Company, Inc., The... .Feb. 55 


Norda Essential Oil and Chemical 
Company, Inc. ....... Fourth Cover 


Advertising of finished 


The Nulomoline Div. American 


Molasses Co. ........--.--- Nov. ’54 
Penick & Ford, Ltd., Inc......... 57 
Pfizer, Chas., & Co., Inc.......... 7 
Polak & Schwarz ............ Feb. ’55 
Refined Syrups & Sugars, 

Rs ae ar ea aaa Feb. 55 
Speas Company .........--.-- Jan. ’55 
Staley, A. E., Mfg. Company..... 16 
Stange, Wm. J., Co............ Feb. 55 
ee rer ere rer 3 
Union Sales Corp............. Feb. ’55 


Van Ameringen-Haebler, Inc... Jan. ’55 


Western Condensing Co........... 8 
White Stokes Company........... 48 
Wilbur-Suchard Chocolate 

ES Tale ah Ss. ore a.m oem dob 44 


PRODUCTION MACHINERY AND EQUIPMENT 


Bramigk & Co., Ltd.......... Sept. ’54 
Burrell Belting Co..............0- 36 
Cincinnati Aluminum Mould 

Be area Polina bak alka Oe 0.0 es» é 90d 35 
Corrigan, J. C., Ime.......scceeee 39 
Currie Machinery Company... Jan.’55 
Geveke and Co., Inc.......... Dec. ’54 
The Girdler Company............. 21 
Greer, J. W., Company........... 20 
Groen Mig. Co......s.ccscceee Oct. 54 


picks area ice we eae Nov. ’54 


EE GIS Sno cncncyeus Jan. ’55 
Lehmann, J. M. Company, 

ST See ch eaves cwksacea ewes 22 
SS errr rer 26 
Eo ee 35 
National Equipment Corp......... 23 
Niagara Blower Company......... 28 
Racine Confectioners’ Machinery 

i i Coe sbkena wed ewe 6 unk due ae 29 


a ere re eT ee 37 
Schutz-O’Neill Co. .......... Feb. 55 
Sheffman, John, Inc............ 19, 30 
Standard Casing Co., Inc., The... 39 
a a ee ree 33 
The Triumph Mfg. Co............ 34 
Union Confectionery Machinery 

- E-adn ce coeadaanbacdenine 54 
Vacuum Candy Machinery Co..... 29 
Voss Belting & Specialty Co...... 31 
casein iSes enh seeKaues 38 


PACKAGING SUPPLIES AND EQUIPMENT 


Atlantic Plastics Co., Inc...... Oct. 54 
Battle Creek Packaging Machines 
NN? oon & eke wd cle han a oe areal Feb. ’55 
Bradley Industries ........... Feb. ’55 
Champion Bag Company...... Dec. ’54 


Cooper Paper Box Corporation.... 57 


Daniels Manufacturing Co.....Jan.’55 
Diamond “Cellophane” Products... 56 


Dixie Wax Paper Co. ........ Oct. ’54 
Doughboy Industries, Inc. ....Dec. 54 
Dow Chemical Co., The........... 59 
Exact Weight Scales Co....... Feb. ’55 
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The Foxon Company......... Oct. ’54 
N. T. Gates Company......... Feb. ’55 
The General Cellulose Co., 

a A Re SE ee Feb. ’55 
Heekin Can Co., The......... Feb. ’55 
Hudson-Sharp Machine Co........ 41 
LD. COG. 6 3 os scccivcscccs Oct. 54 
Ideal Wrapping Machine Company 35 
Eo eee 39 
Lynch Corporation, Packaging 

Machine Division .......... Feb. ’55 
PN RS. Thee sce dee cannes Feb. ’55 


Package Machinery Co....... Feb. ’55 
Peters Machinery Co.......... Nov. ’54 


Rhinelander Paper Company. . Feb. ’55 
Riegel Paper Corporation. .... Feb. ’55 


Stokes & Smith Co........... Dec. ’54 
Sweetnam, George H., Co...... Feb. ’55 
SE, ln ise <n cede ans dace 56 
Tompkins’ Label Service...... Jan. ’55 
Triangle Packaging Machinery 

NR Seite ac ine RE Feb. ’55 
Visking Corporation .......... Feb. ’55 


The Woodman Company, 
Mls ., be teanencets teh vucabee en Oct. 54 


THE MANUFACTURING CONFECTIONER 
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Faster sellers go to market 


in sparkling, crystal-clear... 


a 


¢ it’s moisture-proof! Saran film keeps moisture in or out 
as your product requires. All the weight, flavor and freshness 
you pack reach the consumer intact. 


it’s tough and pliable! Saran film makes neat, tight pack- 
ages that reduce breakage and returns to a minimum, with- 
stand handling, won’t become brittle with age. 

it’s crystal-clear! Glistening saran film shows off food 
products at their appetizing best to stimulate impulse sales 
... and its eye-appeal is there to stay! 

it’s economical! Add up the packing, shipping and sales 
advantages of saran film packaging and you'll find it the 
economical answer for your packaging. 


SEE SARAN WRAP ON TV! 


The same protective wrap for 
household use. Monday nights on 
Medic, NBC-TV. . . recently voted 
the most outstanding program on 
television. 


MEDIC | 








| PACKAGING THAT LETS HER SEE...MAKES HER BUY 
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e it can increase profits for you! Dow will be glad to help. 
THE DOW CHEMICAL COMPANY, Midland, Michigan. 


The Dow Chemical Company 
Plastics Sales Department PL600C 
Midland, Michigan 

Please send me full details on saran film for Meat [_] Cheese [] 
Candy [] Baked Goods [] 














Name Title 
Company 

Street. 

City State 





you can depend on 
DOW _ PLASTICS 
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ORDA Flavors dor't fade out 
Qo... always come to NORDA 


Old customers won't keep coming—they'll just 


fade away, if the flavor you put in your product 
turns tasteless by the time it’s eaten. Use Norda 
Flavors. They stay true. They pay you. Get free 


samples by sending your business letterhead. 


Use a Norda “Favorite to Flavor It’’ 


Norda, Inc., 601 West 26th Street, New York 1, N. Y. 


i Miia 


Chicago + Los Angeles » San Francisco » Montreal + Toronto + Havana + London « Paris « Grasse + Mexico City 








